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INTRODUCTION

THE COOKIE JAR is the outgrowth of a hobby which began
in my childhood and lasted through twenty years.

I loved the attic better than any room in the old house in
the South where | was reared. Evidently my great-grandmother
had the same fondness for it. She hoarded valuables in that
attic. Her recipes, in a hand-written cook book, which |
found in the attic, began my hobby for collecting formulas
for small cakes. The interesting information she had written
about the cakes was the inspiration for writing this book.

The collector's demand for nothing but the authentic grew
in me as the years passed. No formula went into my collection
unless it was the best of its kind. Gradually | began looking
to other lands to satisfy my desire for new and unusual
recipes. | found them in out of the way places, in cottages,
in manor houses, in castles. | present them to the housewives
around the world, with the hope that they may find as much
pleasure in using them as | have found in collecting them and
writing this book.

j-p.
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CHOOSING THE RIGHT COOKIE

Afternoon Tea

Almond Macaroons, 66; Almond Short Bread, 98;
Almond Wafers, 56; Black Cake, 22; Chess Cakes, 15;
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ronen (Hazelnut Macaroons), 103; Hot Butter Tea
Cakes, 18; Mandel Kranze (Almond Tea Cakes), 100;
Orange Wafers, 54; Platzen (Drop Sponge Cakes), 115;
Ring Tea Cakes, 20; Shrewsbury Cakes, 10; Tavern
Biscuit, 10; Wafers, 13; Zimmt Sterne (Cinnamon
Stars), 107.

Parties

Hoide Kager (Overnight Cookies), 118; Berlinerkran-
zer (Egg Cakes), 126; Bertines Mandelbund (Almond
Cakes), 127; Black Walnut Torte, 73; Chaux au Cho-
colat (Chocolate Cream Puffs), 81; Chocolate Pecan
Cookies, 64; Chocolate Torte, 70; Cocoanut Maca-
roons, 67; Macaroons, 11; Orange Torte, 72; Pecan
Cakes, 47; Pecan Macaroons, 66.

For Dessert with Fruit, Ice Cream, Etc.

American Short Bread, 52; Butter Cakes, 34; Hard
Sugar Biscuit, 21; Hot Syrup Sponge Cake, 38; Lady
Fingers, 68; Little Cakes to Ice, 91; Nut Meringues,
65; Plain Jumbles, 56; Plain Meringues, 64; Platzen
(Drop Sponge Cakes), 115; Pound Cake, 98; Scotch
Short Bread, 42; Sugar Cookies, 20; Vanilla Wafers,
54; Virginia Cookies, 12.
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Cookie Making in America
Colonial Times to the Present Day
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COOKERY AMERICANA

THE MELTING pot that has taken people from many lands and
fused them into our sturdy American stock has been just as
busy evolving a typical American cookery.

American cookery had its greatest influence at first from
English, Scotch and Dutch cooking as it was practiced in the
early seventeenth century. Then came the French influence
to put its stamp upon some localities, New Orleans for
example, but to make no appreciable change upon the trend
cooking was taking naturally.

Virginia and New England followed the English type of
culinary art. But early in the history in these two sections of
Colonial America there were developed definite differences in
cookery because of climatic conditions and modes of living.

Scotch cookery flourished in all sections of Colonial
America. Wherever there was a Scotchman there was also cake
made of oatmeal and treacle. Scotch cookery can be placed in
no special locality in America, but its place of importance in
Cookery Americana is unquestioned by the student of culinary
art as it is practiced by the modern American housewife.

Dutch cookery came to New York and Pennsylvania and
stayed. The gemberkoek of colonial days is the ginger cake of
today. Good old Dutch cookery, like good old Scotch
cookery, was sound, simple food. Sound, simple food met the
physical needs of a pioneer people, who had to face and
overcome hardships in a New World, before any dis-

5



6 AROUND THE WORLD MAKING COOKIES

tinctive national culture could be evolved. Modern American
cookery is characterized by those old Colonial necessities,
soundness and simplicity of food.

The modern American woman approaches all questions of
food from the standpoint of quality. She demands the best,
the freshest, the most carefully handled food product, for her
money. Every alert American woman is an authority on the
quality of food. Housewives, not food experts, have
succeeded in evolving a Cookery Americana, which has at
last brought Old World recognition of the excellence of
American food.

The present day traveler from the United States is not made
to feel, as he was in the eighties and nineties, that he should
be apologetic for the lack his homeland suffered in culinary
art. Instead he is apologized to. People of other lands,
especially if they are widely traveled, are beginning to evaluate
food as Americans do. That evolution is based on a nice
blending of scientific principles with gastronomic pleasures
and recognizes the soundness of the American woman's
demands for fresh foods, handled in the most sanitary way. So
America takes her place in world cookery. And it is an
honored place.

As we go AROUND THE WORLD MAKING COOKIES
it is fitting that the evolution of American cookie making,
from colonial times to the present day, be given first
consideration. Then other countries, especially those noted for
small cake making, will contribute their choice formulas,
rounding out the collection of small cake recipes gathered
from many lands.



COOKIE MAKING MADE EASY

BAKING is as important as making, if perfect small cakes are
desired.

Ovens differ. Use the various temperatures given in the
recipes as a guide. But perfect your own baking temperatures,
according to the best results obtained from your oven.

In using an electric oven, after the oven registers the
correct heat, turn the top element off. Bake with the top
element turned off.

Use block tin baking sheets for the best results. The pans
should not touch the walls of the oven. Most cookies burn
easily. Especially is this true of cookies made of molasses and
cookies made with no milk. Cookies must be watched
constantly. Turn the pans frequently, while baking, to
insure even browning. If you are not experienced do not start
baking until all the cookies are on the baking sheets.

Grease the pans with butter. This gives the good buttery
taste that is necessary for choice cookies. Place the cookies
on the pans, allowing space for them to spread.

After each pan of cookies is baked wipe off the baking
sheet with a piece of heavy brown paper, slightly greased.
Washing the pans between bakings has a tendency to cause
cakes to stick. This is particularly true of rolled cookies.

Never put a cookie on a hot pan. Never pile the cookies on
top of each other to cool. Cool on sheets of brown paper.

7



8 AROUND THE WORLD MAKING COOKIES

The American method of baking is quick baking. The
cookies are not allowed to dry out. For quick baking put the
cookies into a 450° F. oven and reduce the temperature as
needed. If hard cookies are desired, after the cookies are baked
the temperature is reduced to 250° F. and the cakes are allowed
to stay in the oven to dry out.

The Northern European method of baking is slow baking.
This makes a crisper harder cookie. The temperatures
should be 350° F. to 275° F.

Measure accurately. Use standard cup and spoon measures.

Always measure flour before sifting unless the recipe
says: measure after sifting. The amount varies several
tablespoonfuls before and after sifting.

Measuring the fat is important for the best results. Cutters
are on the market to cut pound cakes of butter or lard into
cupfuls or portions of cupfuls. These are convenient as a
labor saver, as well as a means of accurate measurement.

Pastry blenders are also on the market. These are particularly
useful in blending butter into flour and sugar, in cookie
making. The use of the blender prevents the fat from
becoming oily, as it frequently does when the blending is done
with the hands.

A large rubber plate scraper, with flexible points, is an
indispensable kitchen implement in cookie making. Use the
scraper for removing mixed ingredients from bowls. It prevents
waste and insures accuracy.

An approximate estimate of the number of cookies a
recipe makes is arrived at by the amount of flour used. For
example, Virginia Cookies, calling for one and one-half
cups of flour makes about thirty cakes the size of a twenty-five
cent piece.



CAKE MAKING IN VIRGINIA

Gingerbread Cakes
Sift together

10 cups flour 2 cups butter
2 thsp. ginger 2 cups sugar
1 nutmeg grated 1 cup molasses
1/2 tsp. salt 1/2 cup cream

Blend the butter into the flour. Heat the molasses, sugar and
cream together. Add the hot liquid to the flour. Knead to a
smooth stiff dough. Roll thin and cut into large round cakes.
Bake at 400° F. for about eight minutes.

Water Cakes

This is a favorite Virginia recipe, of English origin, used
since colonial times. We still find these cakes served for Tea
in many Southern homes whose mistresses pride themselves
upon their culinary ability.

Sift together

10 cups flour 2 cups butter
2 cups sugar 11/2 cups milk boiling hot
2 thsp. caraway seed

Blend the butter into the flour until the mixture is mealy.
Add the caraway seed. Mix into a dough with the milk. Roll
very thin and cut into cakes the size of a saucer. Prick full of
holes with a fork. Bake at 350° F. until light brown. These
cookies keep well.

9
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Shrewsbury Cakes

This cookie recipe came to America with our first grand-
mothers, back in the days when English gentlemen were sent
to colonial Virginia to sit in the House of Burgesses.

One day, if luck smiles upon you, you will drop into a
mountain cabin in North Carolina and a venerable grand-
mother will serve you a cup of tea poured from an ancient
silver pot. Then she will bring out little tea biscuits, which she
still calls Shrewsbury cakes, and which she still makes by her
famous old recipe.

Sift together

8 cups flour 1/2 cup milk
2 cups sugar 11/2 cups butter melted
1 thsp. coriander seed pow- 6 eggs unbeaten

dered

Add the butter, milk and eggs to the flour. Mix well and
knead to a smooth dough. Roll very thin, cut into small
shapes and bake at 400° F. until light brown.

Tavern Biscuit

Virginia has many old English recipes which have been
cherished along with her other traditions. Tavern Biscuits
still have a special place on the Afternoon Tea menu in many
a plantation house.

Sift together

4 cups flour 11/2 cups milk
1/2 tsp. nutmeg 1 cup sugar
1 cup butter 1/2 tsp. mace

Blend the butter and flour together until the mixture is
mealy. Gradually add the milk and knead into a smooth
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dough. Roll thin and cut into small round shapes. Bake at
450° F. until light brown.

Drop Tea Biscuit
Sift together five times
3 cups flour 8 eggs beaten ten minutes
1/2 tsp. salt
Sift three times
2 cups sugar

Add the sugar and flour alternately to the eggs, folding them
in lightly. Drop into small cookies. Bake at 325° F. for ten
to fifteen minutes.

Macaroons

1 Ib. powdered sugar sifted 2 thsp. rose water
7 egg whites beaten dry 1 Ib. almonds blanched

Put the almonds in the refrigerator three hours before using.
This prevents oiliness. Roll them on a biscuit board or
marble slab until they are finely powdered. Add the rose water
gradually to the almonds blending the mixture well. Gradually
add the sugar to the egg whites. When all the sugar is added
mix in the almonds. Drop into small cookies. Bake at 250°
F. for thirty minutes.

Afternoon Tea Cakes

Mix
4 cups flour sifted 1/2 cup butter
11/3 cups brown sugar 1/2 cup milk

Melt the butter in the milk, being careful that it does
not boil. Mix the milk into the flour and knead thor-
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oughly. The dough must be smooth and light. Roll thin
and cut into strips one inch wide and three inches long.
Bake slowly on a griddle. The griddle does not need
greasing.

Jumbles

Sift together

8 cups flour melted butter (11/2 cups)
2 cups sugar 4 eggs beaten ten minutes
1 tsp. mace

1 tsp. cloves

1/2 tsp. cinnamon

Pour the eggs and butter into the flour and mix well. Knead
until the dough is smooth and does not stick to the hands.
Form into little rings with the hands. Bake at 400° F. for
ten to twelve minutes. These cookies keep well for several
weeks if kept in a well-covered crock.

Virginia Cookies

The story is commonly told in Virginia that these cookies
were a favorite with Dolly Madison. They were the dainty
confection served with syllabub, the favorite dessert in those
days. And syllabub, the wvenerable grandmother in the
mountain cabin in North Carolina, will tell you, was a
mixture of calf's foot jelly and whipped cream. The jelly
was made with wine.

11/2 cups flour sifted 2 egg yolks unbeaten
1/2 cup powdered sugar sifted 1/2 cup butter
almonds blanched

Cream the butter and sugar together. Add the egg yolks and
mix well. Gradually add the flour and knead into a
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smooth dough. Shape into small balls with the hands.
Press an almond into the top of each cookie, and bake about
twenty minutes at 400° F.

Little Plum Cakes

4 cups flour sifted 1 tsp. nutmeg

1 Ib. powdered sugar sifted rind of 1 lemon grated
1 Ib. butter unsalted 12 eggs unbeaten

1 Ib. currants 3 thsp. milk

1 Ib. raisins

Mix one cup of flour with the fruit. Cream the butter until
soft. Add the lemon rind and nutmeg. Add the flour,
sugar and eggs alternately. Lastly mix in the fruit. Drop into
small cookies. Bake at 450° F. until brown then reduce
the heat to 350° F. and finish baking.

Wafers

Wafer irons were in every well furnished kitchen in
colonial America. They were mentioned as being one of the
culinary necessities in English households in the early sixteenth
century. They ceased to be used by many housewives when
copper pots were discarded for modern equipment. But wafer
irons are coming back into fashion.

2 cups flour sifted 3 times 1/2 cup sugar
1/2 cup butter melted 1/2 cup milk
6 eggs beaten ten minutes

Add the sugar gradually to the eggs. Add the flour and milk
alternately, stirring the batter as little as possible. Bake
quickly in the wafer iron. Roll while hot.
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Ginger Cakes

What Southern child does not remember, with a little thrill,
the ginger cakes? It was a special ginger cake, baked in a
special way and kept in large stone crocks, year in and year out.

Sift together

12 cups flour 1 cup butter

1 thsp. ginger 2 cups brown sugar
1 tsp. cloves 1 cup thick molasses
1 tsp. salt

Put the butter and molasses in a sauce pan and set it on a
warm place on the stove so the butter will melt slowly. Mix
the sugar with the flour. Add the molasses gradually to the
flour and knead the dough for ten minutes. Roll into thin
sheets. Fit the sheets into well greased baking pans and
mark into squares, using a floured knife. Bake at 350° F.
for about thirty minutes. Break the cookies apart while
they are still warm. The lack of soda makes the cookies
hard and increases their keeping qualities. They will keep
for weeks.

Aunt Cinny's Ginger Cakes

The South has always had its famous negro cooks. The art
of cooking is handed down from mother to daughter, from one
generation to the next.

Aunt Cinny, the cook in the author's great-grandmother's
household, was noted in her day. Her praises are still sung in
many old families of Virginia, who pride themselves on real
Southern dishes.
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Sift together

8 cups flour 2 cups sugar

3 tsp. soda 2 cups molasses

1 tsp. salt 1 Ib. butter creamed
1 thsp. Jamaica ginger 3 thsp. vinegar

6 eggs beaten ten minutes

Add the sugar, eggs, molasses and vinegar gradually to the
butter and mix well. Pour the mixture into the flour and
knead the dough until it does not stick to the hands. Roll to
one-eighth inch thickness. Cut into large square cakes. Bake
at 400° F. until light brown. These cakes keep well.

Chess Cakes

No list of old Southern recipes is complete without Chess
Cakes. Chess Cakes are as common for afternoon tea in such
communities as Alexandria, Virginia, as currant buns are on the
English tea table. These cakes are a dainty confection no
bigger than a silver dollar.

1 cup sugar 4 egg yolks
1/8 cup butter 1 egg

Cream the butter until soft enough to mix with the
sugar. Add the eggs and mix until the egg ceases to be
stringy. Line small tart shells with pastry rolled paper thin.
Put a small spoon of the filling in each tart shell. Bake at
450° F. until the pastry is set. Reduce the heat to 350° F.
and finish baking.

Citron Chess Cakes

3 eggs 3 cups sugar
1/2 cup butter citron cut in thin pieces
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Cut the butter into small cubes. Mix it with the sugar and
eggs and stir five minutes. Heat slowly, stirring constantly.
When the mixture begins to thicken remove from the fire. Put
a layer of citron in the bottom of tart shells which have been
lined with pastry. Put in a small spoon of the filling. To
bake, follow the directions given for Chess Cakes.

These chess cakes may be varied by jam, fruit or nuts,
candied orange peel or candied ginger used instead of
citron.

Cocoanut Chess Cakes

11/2 cups cocoanut 11/3 cups water
2 cups sugar 1/2 cup butter
7 egg yolks well beaten

Boil the sugar and water together to the soft ball stage. Stir
in the cocoanut and continue boiling and stirring for fifteen
minutes. Remove from the fire and add the butter, stirring until
it is melted. Add the eggs gradually. Bake as directed for
Chess Cakes.

Colonial Chess Cakes

This is one of the oldest of the many Chess Cake recipes. It
was a favorite with colonial housewives. They served it
hot for special dinners. They made it into tiny cakes for
parties. They varied it to suit their individual fancy, by
adding candied fruits and different kinds of nuts.

1 cup sugar 1/2 nutmeg grated
1 cup butter melted 1/8 tsp. salt
8 eggs beaten 10 minutes
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Add the butter, sugar, salt and nutmeg to the eggs and mix
well. Place the bowl in a pan of simmering water and
cook, stirring constantly, until the mixture begins to thicken.
Bake as directed for Chess Cakes.

Puff Paste

No Virginia housewife thinks of making Chess Cakes
without real puff paste. It is more trouble than ordinary pastry
but it is worth the time and effort used.

Sift together

2 cups flour 1 cup butter
1/2 tsp. salt 1/3 cup ice water

Work the butter until it is smooth and flexible. Shape into
a flat square cake and place on ice until ready to use. Mix the
water into the flour and knead the dough for ten minutes. Roll
the dough in a napkin and place on ice for fifteen minutes.
Roll the paste in a square shape. Place the butter in the
center, fold the dough over the butter and roll thin. Repeat the
folding and rolling process six times.

The dough must not be allowed to soften. Place it in the ice
box when signs of softening occur. Usually it can be rolled
twice each time before returning it to the ice box. The dough
must be thoroughly chilled before using.

Beaten Biscuit

In some of the very old cook books these delectable little
biscuits are called "Apoquiniminc Cakes." They are typically
Southern, and are still an everyday food in many households,
in spite of the time and energy required in making them.
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Sift together

4 cups flour 11/2 cups milk
1/2 tsp. salt 1/2 cup butter
1 egg well beaten

Blend the butter into the flour until the mixture is mealy.
Gradually add the milk and egg and knead into a smooth
dough. Beat the dough with a pestle for thirty minutes. It
will be bubbly and light when it is beaten enough. Roll thin
and cut into small cakes. Bake at 450° F. for fifteen minutes.

These cakes were baked on a griddle in colonial times.

Hot Butter Tea Cakes

Many of the choicest colonial recipes for small cakes were
given no special name. They were called Tea Cakes.
Many Southern housewives still prefer calling their cookies Tea
Cakes, just as they prefer some of the recipes their grandmothers
used to modern formulas calling for baking powder.

Hot Butter Tea Cakes is a recipe from the Winston
family of Virginia. It is so old no one knows just how it
came to America. But the story was told by the author's great-
grandmother that Winston women were famous for their
beauty and their ability as housewives. There were seven
famous Winston sisters, the daughters of a Virginia gentleman
who was important in shaping the laws, the customs, the
ideals of America in his day. His seven daughters became
just as important in shaping the culinary traditions of their
descendants. Dolly Madison was a descendant of one of the
famous Winston sisters. When she was mistress of the
White House she used the Tea
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Cake recipe and increased its fame. That fame lasts to
this day.

4 cups flour sifted 2 cups sugar
1 cup butter 3 eggs unbeaten

Melt the butter slowly by setting it into a pot of simmering
water. Allow the butter to remain in the water until it is
very hot. Pour the hot butter over the flour, mixing thoroughly
as it is poured in. Add the sugar and mix well. Add the eggs
one at a time and mix into a smooth dough. Roll thin and cut
into small cakes. Bake at 400° F. until light brown.

Cream Tea Cakes

These Tea Cakes are popular in many Southern homes. You
will notice that many of the old recipes had no flavoring. The
delectable buttery taste was considered sufficient flavor.

In baking these cakes it is important to do all the greasing of
pans with butter. That accentuates the buttery taste.

Sift together

5 cups flour 3 cups sugar
1/2 tsp. soda 1 cup butter
1 cup cream

3 eggs unbeaten

Cream the butter and sugar together. Add the eggs, one at a
time and mix well. Add the flour and cream alternately.
Knead to a smooth dough, adding more flour if needed. Roll
thin and cut into large round cakes. Bake at 400° F. until
light brown.
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Ring Tea Cakes

Sift five times

11/2 cups flour 1 cup sugar
1/4 tsp. almond extract
4 eggs beaten ten minutes

Gradually add the sugar to the eggs. Add the flavoring. Add
the flour a little at a time, folding it in lightly. Drop into
small cookies. Bake at 325° F. for about ten minutes. Remove
from the pan carefully and bring the edges of the cake over
each other, forming a ring.

Sugar Cookies

Sift together

3 cups flour 11/2 cups sugar
1 tsp. soda 1 cup butter
4 eggs unbeaten

Cream the butter and sugar together. Add the eggs, one at a
time, and mix well. Add the flour gradually and knead into a
soft dough. Roll thin, cut into small round shapes and
sprinkle with sugar. Bake at 400° F. for eight to ten minutes.

Sugar Biscuit
Sift together

6 cups flour 11/2 cups sugar
1/4 tsp. salt 11/2 cups butter
2 tbsp. rose water
4 eggs beaten ten minutes

Cream the butter and sugar together until very light. Add
the rose water and eggs and mix well. Add the flour
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gradually and knead into a smooth dough. Roll thin, cut into
small round cakes and bake at 400° F. until light brown.

Hard Sugar Biscuit
Sift together

4 cups flour 1 cup sugar
1/2 tsp. soda 1 cup butter
3/4 cup milk

11/2tsp. cinnamon 1 tsp. caraway seed

Dissolve the sugar in the milk. Blend the butter into the flour
and mix in the caraway seed. Add the milk gradually to the
flour and knead into a smooth dough. Roll to one-half inch
thickness, cut into small biscuits, prick with a fork and bake
at 450° F. for twelve to fifteen minutes.

Wild Honey Cakes

Wild honey is dark in color and very highly flavored.
Southern housewives still use wild honey, if they can get it,
and if they can not they purchase Guatamala honey. It is
quite like the Southern wild honey that has a suggestive
flavor of jasmine.

Sift together

5 cups flour 2 cups honey
1 tsp. salt 1 cup butter
2 tbsp. Jamaica ginger 3 tsp. soda

Bring the honey and butter to a boil and then cool. Add the
soda and beat until it foams. Pour the honey mixture into the
flour and mix well. Knead the dough until it does
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not stick to the hands. Roll thin and cut into small cakes.
Bakes at 400° F. until light brown.

Honey Cakes
1/4 1b. citron sliced thin 3 cups flour sifted
1/4 Ib. candied orange peel 1 cup sugar
sliced thin 1/2 cup butter creamed

1 cup honey warmed
2 eggs well beaten

Pour the honey over the citron and orange peel and let it
stand over night. Add the sugar and butter to the eggs and
beat thoroughly. Mix with the fruit and honey. Gradually
add the flour and knead into a smooth dough. Roll thin and
cut into small round cakes. Bake at 400° F. for about ten

minutes.

Black Cake

Black Cake was the colonial name for Fruit Cake. This
recipe was sent to the author with the following note:

This cake was a favorite in the household of
Mrs. Dearborn, wife of General Henry Dearborn, who
was Secretary of War during Thomas Jefferson's
administration, and who was sent by President
Jefferson to West Point to establish the Military
Academy.

It was a custom with mother and grandmother to
fourth the recipe and bake the cake in a shallow pan.
They dredged the cake over with flour while it was
warm then wiped the flour off carefully before
spreading on a plain icing. It was then cut in little
strips and served for Afternoon Tea.
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2 Ibs. flour sifted (about 8 2 Ibs. brown sugar (4 cups,

cups) generous measure)
2 Ibs. butter 1 cup wine
8 Ibs. currants washed and 1 cup brandy
dried thoroughly 1 tbsp. each: mace, cinna-
6 Ibs. seeded raisins mon, nutmeg and cloves
2 Ibs. citron sliced thin 18 eggs beaten until foamy

Blend the butter, sugar, spices and six cups of flour
together until the mixture is mealy. Mix the rest of the flour
with the fruit. Add the eggs to the first mixture and gradually
add the fruit, alternating it with the wine and brandy.

Line pans with heavy brown paper. Grease well. Turn the
batter into the pans and bake at 350° F. for two to three
hours.

Grandma Hopkin's Favorite Tea Cakes

Many of the oldest recipes call for soda, with no acid to
neutralize it. They are different and worth trying.

Sift together

2 cups flour 1 cup butter

1 tsp. soda 3 cups sugar
1 cup thick cream
4 eggs unbeaten
flour sifted

Mix the butter and sugar until blended but not creamed. Add
the eggs and mix lightly. Add the cream. Stir this mixture
into the two cups of flour and then add enough flour to
make a dough that will roll. Use as little flour as possible.
Roll the dough thick, cut into large squares and bake at
400° F. until light brown.
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"Derby*" Cakes

8 cups flour sifted 2 cups butter
1 Ib. currants 1 cup milk
1 Ib. moist brown sugar 1 egg well beaten

Blend the butter into the flour until the mixture is
mealy. Add the currants and sugar and mix well. Mix
into a smooth dough with the milk and egg. Roll thin,
cut into round cakes and bake at 400° F. until light
brown.

Newport Egg Biscuit

Sift together
2 cups flour 3 eggs unbeaten
1/2 tsp. salt
Pour the eggs into the flour and mix into a stiff dough. Beat
with a pestle or steak beater until the dough begins to
blister. Roll very thin. Cut into small round biscuits and fry
in boiling fat. Drain on brown paper. Sprinkle with salt.
These biscuits are served with orange marmalade for
Afternoon Tea.

Crullers

Sift together Mix together

2 cups flour 4 tbsp. milk

1 tsp. salt 1 tsp. soda

1 nutmeg grated 4 tbsp. butter melted
6 thsp. sugar 4 eggs
unbeaten

Mix the sugar, eggs and butter together until thoroughly
blended. Mix in the flour, adding more if needed to make a
soft dough. Roll thin, cut into small biscuits and fry to a
golden brown in boiling fat. Drain on brown paper and
roll in sugar.



NEW ENGLAND RECIPES

New England and Virginia were settled by the same stock
from England. The old recipes that follow are found especially
in New England households that have cherished their best
colonial traditions. Many of them are known equally well by
Southern housewives. And in any community in America, if
one will take the time to look, one will find an excellent
housekeeper who prides herself upon her cleverness as a cook,
and particularly takes pride in cookie baking day. Then she gets
out cookie recipes brought across the plains by a grandmother
who prized her family cooking secrets as much as she did the
hollow gold breast pin with the onyx inlay, or the old
sampler with the date 1784 worked into the corner.

Hard Ginger Bread

6 cups flour sifted 2 cups dark molasses
1 tsp. cloves warmed
rind of 1 lemon grated 1 cup butter
2 tbsp. Jamaica ginger 1 cup buttermilk
1 thsp. soda

Cut the butter into small pieces and melt it in the molasses.
Add the buttermilk, spices, lemon rind and soda and mix
well. Pour the molasses mixture over the flour and mix into
a smooth dough, adding more flour if needed. Roll into thin
sheets, dust with powdered sugar and bake at 400° F. until
light brown. Cut into large squares while still warm.

5
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Coffee Ginger Cakes
Sift together

5 cups flour 2 cups sugar

1 tsp. salt 1 cup butter

2 tsp. ginger 1 cup New Orleans
molasses

Dissolve 1 egg well beaten

3 tsp. soda 2 tsp. vanilla

1 cup strong hot coffee

Mix the butter, sugar, molasses and hot coffee and stir until
the butter is melted. Allow to cool then add the egg and
vanilla. Gradually add the flour and mix into a soft dough.
Roll thick and cut into large round cakes. Bake at 400° F.
ten to fifteen minutes.

Ginger Snaps

New England ginger snaps have been famous for many
generations. The story is told that the first commercial ginger
snaps baked and sold in a public bakery in America were made
from a recipe furnished by a housewife in Roxbury,
Massachusetts.

Sift together

3 cups flour 1 cup molasses

1 thsp. ginger 1/2 cup sugar

1 tsp. salt 1/2 cup butter
1/4 cup lard

Cream the fat and sugar together. Add the molasses and mix
well. Gradually add the flour and knead to a smooth dough.
Roll thin and cut into three-inch squares. Bake at 400° F.
until light brown. These cakes keep well.
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Dark Ginger Snaps
Sift together

6 cups flour 1/2 cup butter
1tsp.cloves 1/2 cup lard

1 tbsp. Jamaica ginger 1 cup sugar

1 tsp. salt 1 cup dark molasses
Dissolve

1 tsp. soda

1/3 cup ice water

Cream the sugar and fat together. Add the molasses and
water. Gradually mix in the flour and knead into a smooth
dough. Roll thin, cut into small round cakes and bake at
400° F. until light brown.

Ginger Cookies

These cookies are a favorite in New Hampshire house-
holds where the women pride themselves upon the shine of
their pots and pans and the excellence of their gingerbread.
The recipe was passed along as a very special concession.

Sift together

5 cups flour 2 cups molasses
11/2 tsp. soda 1 cup sugar

1 tsp. cinnamon 1 cup butter

1 tbsp. Jamaica ginger 1 cup sour cream

2 eggs unbeaten

Cream the butter and sugar together. Add the eggs,
one at a time and mix well. Add the molasses and the sour
cream. Mix in the flour and knead into a smooth dough.
Roll thin, cut into large cakes, sprinkle with sugar and
bake at 350° F. until light brown.
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Soft Ginger Cookies

Sift together

11/2 cups flour 1 cup butter

1/2 tsp. soda 1/2 cup sugar

1/4 tsp. each: ginger and salt ~ 1/2 cup molasses
2 eggs well beaten

Cream the butter and sugar together. Stir in the eggs, flour
and molasses. Knead into a soft dough. Roll one half inch
thick. Place in a well greased baking pan and bake at 400°
F. for about fifteen minutes. Cut into small squares while still
warm.

Seed Cakes

Seed cakes were very popular in colonial America. The
recipes were brought from England and were used both in New
England and the Southern States. But during the Revolutionary
period, when America had to do without most luxuries and
many necessities, seed cakes became almost unknown, and
they have never been commonly used since.

Sift together

8 cups flour 11/2 cups butter
1/2 tsp. soda 2 cups sugar
1 cup milk

6 eggs unbeaten
1 tbsp. coriander seed

Cream the butter and sugar together. Add the coriander seed
and the eggs and mix well. Add the flour and milk alternately
and knead into a smooth dough. Roll thin, cut into large
round cakes and bake at 450° F. until light brown.
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Caraway Cakes
Sift together
8 cups flour 1 cup butter softened
1 tsp. soda 4 cups sugar
1 cup milk
Add 2 eggs well beaten
1 cup caraway seed 1 tsp. lemon extract

Beat the butter, sugar and eggs together. Add the lemon
extract. Add the flour and milk alternately and knead into
a stiff, smooth dough. Roll thin, cut into large round cakes
and bake at 400° F. until light brown.

Plum Cakes

Plum cakes were as popular in colonial New England as
they were in England. These are the typical plum cakes of the
past.

Sift together

4 cups flour 3/4 cup butter

1/2 tsp. mace 3/4 cup sugar

1/2 tsp. allspice 3 eggs well beaten
Add

1 Ib. currants

Cream the butter and sugar together. Add the eggs and mix
well. Add all of the flour at once and stir up quickly. Drop into
small cakes. Bake at 450° F. until light brown. Reduce the
temperature to 350° F. and finish baking.
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Raisin Cakes

Sift together

1 cup flour 2 cups flour sifted
1 tsp. soda 1 cup brown sugar

2 cups molasses
1 cup butter

1 cup raisins

1 tsp. salt

1 tsp. ginger
1/4 tsp. nutmeg

Mix the butter, sugar and molasses together and heat
slowly. Add the salt and spices and let come to a slow
boil. Simmer for five minutes. Remove from the fire and
gradually stir in two cups of flour. Add the raisins and the
flour and soda and mix into a stiff dough. Drop into small
cakes and bake at 400° F. until light brown. Reduce the
temperature to 350° F. and finish baking.

Small Fruit Cakes

Sift together

3 cups flour 1 Ib. brown sugar

1 tsp. soda 1/4 1b. citron cut thin

2 tsp. cream of tartar 1/2 cup nuts chopped

1/2 tsp. nutmeg 4 eggs beaten ten minutes
1 tsp. cloves

2 tsp. cinnamon

Add the sugar, nuts and citron to the eggs and mix well. Fold
in the flour, stirring it in as quickly as possible. Drop into small
cakes and bake at 400° F. for ten to fifteen minutes.
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Little Fruit Cakes
Sift together

21/2 cups flour 1 cup butter

1 tsp. mace 2 cups brown sugar

1 tsp. cloves 2 cups raisins

2 tsp. cinnamon 1 cup black walnut meats
1 tsp. soda chopped

1 tsp. cream of tartar 3 eggs

Cream the butter, sugar and eggs together. Add the flour,
nuts and raisins and stir up quickly. Drop into small cakes and
bake at 450° F. ten to fifteen minutes.

Fruit Cookies
Sift together

4 cups flour 11/2 cups sugar

1 tsp. cinnamon % cup molasses

1 tsp. ginger 1/2 cup hot water
1 cup butter

Mix with 3 eggs

1 cup raisins 1 tsp. soda

1 cup currants
1 cup chopped nuts

Cream the butter, sugar and eggs together until light. Mix
the molasses, hot water and soda together and when it foams
add it and the flour alternately to the butter mixture. Spread
one inch thick in well buttered baking pans and bake at 350°
F. for about thirty minutes. Cut into small squares when
cold.
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Fruit Oatmeal Cookies
Sift together

1/2 cup flour 1/2 cup butter

1/2 tsp. salt 1 cup sugar

1/2 tsp. soda 13/4 cups oatmeal
1 tsp. cinnamon 5 thsp. buttermilk
1/2 tsp. cloves 1 egg well beaten
1/2 tsp. mace

Mix

1 cup flour

1/2 cup walnuts chopped
1/2 cup citron sliced
1/2 cup raisins chopped

Cream the butter and sugar together. Add the egg,
buttermilk and one-half cup of flour and mix well. Add the
oatmeal and mix well. Then add the fruit and blend in as
lightly and quickly as possible. Drop into small cakes and
bake at 450° F. until light brown. Reduce the temperature to
350° F. and finish baking.

Oatmeal Cookies
Sift together

2 cups flour 2 cups oatmeal

1 tsp. soda 1 cup sugar

1 tsp. salt 3/4 cup butter softened
1 tsp. cinnamon 2 eggs unbeaten

Mix with

1 cup raisins chopped

Cream the butter, sugar and eggs together. Add half of
the flour and mix well. Add all of the oatmeal and mix
well. Add the remainder of the flour, mixing it in
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just enough to blend it in thoroughly. Drop into small
cakes and bake at 400° F. for ten to fifteen minutes.

Soft Oatmeal Cookies
Sift together

4 cups flour 31/2 cups rolled oats

1/2 tsp. soda 2 cups sugar

1 tsp. nutmeg Y cup lard softened

1 tsp. salt 11/2 cups sour milk (butter-
milk)

Mix with 4 eggs

1/2 Ib. seeded raisins

Cream the sugar, fat and eggs together. Add the milk and
half of the flour alternately. Mix in all of the oatmeal. Add the
remainder of the flour and mix in quickly. Drop into small
cakes and bake at 450° F. for twelve to fifteen minutes.

Ground Oatmeal Cookies
Sift together

2 cups flour 2 cups rolled oats
1/2 tsp. salt 1 cup butter

1 tsp. soda 1 cup brown sugar
1/2 tsp. nutmeg 1/2 cup sour milk

Grind the rolled oats through the food chopper and mix
with the flour. Cream the butter and sugar together until very
light. Add the flour and milk alternately and knead into a
soft dough. Roll thin, cut into large cakes and bake at 400°
F. for ten to fifteen minutes.
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Butter Cakes
Sift together

4 cups flour 1 cup butter

1 tsp. cinnamon 11/2 cups soft brown sugar
1 thsp. ginger 2 eqggs

1/2 tsp. salt grated rind of 2 lemons

Cream the butter and sugar together. Add the eggs, one at a
time and beat until very light. Add the lemon rind. Gradually
add the flour, kneading the dough until it is smooth. Roll
thin, cut into small cakes and bake at 400° F. until light
brown.

Little Currant Cakes

Mix together cream

1 egg well beaten 4 cups flour sifted

1 tbsp. rose water 1 cup powdered sugar
sifted

1/2 cup butter
1 cup currants
1/4 tsp. nutmeg

Work the butter into the flour until the mixture is
mealy. Add the powdered sugar and nutmeg. Mix the egg
into the flour, adding cream as needed to make a smooth dough.
Work in the currants. Roll medium thin, cut into small squares
and bake at 400° F. until light brown.

Flat Cakes

Sift together Mix

8 cups flour 4 eggs well beaten

2 cups sugar 3 tbsp. cold water
1/8 tsp. salt

Mix with

2 thsp. caraway seed
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Gradually add the egg mixture to the flour and knead
into a stiff dough. Roll very thin, cut into large round
cakes and bake at 400° F. until light brown.

While the cakes are baking boil 2 cups of sugar and 1
cup of water to the soft ball stage. Dip the hot cookies into
the hot syrup and return them to the oven for five min-
utes. Turn off the heat and leave the cookies in the cooling
oven to dry out.

These cakes will keep several weeks if put away in a
tightly covered crock, and kept in a cool dry place.

Sour Cream Cookies

Farmwives of New England have always been famous for
their sour cream cakes. This recipe is very old and very
choice. It is from a hand-written cook book owned by a
woman noted far and wide for her sour cream cakes.

Sift together

4 cups flour 1 cup butter
Y tsp. salt 2 cups sugar
1 tsp. soda 1 cup sour cream

2 eggs unbeaten
1 tsp. lemon extract

Cream the butter and sugar together. Add the eggs, one
at a time and beat until light. Add the flavoring. Add the
flour and cream alternately and mix into a soft dough.
Handle the dough lightly while rolling it thin and cutting
it into fancy shapes. Sprinkle the cakes with sugar and
bake at 400° F. until pale brown.
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Spice Cakes

Sift together

6 cups flour 2 cups dark molasses

1/2 tsp. allspice 2 cups sugar

1 tsp. cinnamon 3 tsp. soda

1 nutmeg grated 1 tbsp. dried orange peel
1/2 tsp. cloves grated

Mix the sugar, molasses and orange peel together and bring
it to a boil slowly. Add the soda and mix well. Add the hot
foaming syrup to the flour and mix into a smooth dough.
Knead thirty minutes. Roll to one-inch thickness, cut into
small round cakes and bake at 350° F. for about twenty
minutes.

Chocolate Cookies
Sift together

21/2 cups flour 1/2 cup butter
1/4 tsp. salt 1 tbsp. lard
1 tsp. cinnamon 1 cup sugar
1 egg unbeaten
Dissolve in 2 squares chocolate melted

2 tbsp. cold coffee
1/2 tsp. soda

Cream the butter, lard and sugar together until light. Add
the chocolate and the egg and blend in thoroughly. Add the
flour and coffee alternately. Have the dough as soft as it can
be handled. Roll thin, cut into small cakes and bake at 400°
F. six to eight minutes.
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Fruit Snaps
Sift together
4 cups flour 1 cup butter
1/2 tsp. allspice 11/2 cups brown sugar
2 tsp. cinnamon 11/2 cups molasses
Mix

1/2 of the flour

2 cups currants

1 cup seeded raisins
Dissolve in

2 tbhsp. milk
1 tsp. soda

Cream the butter and sugar together and add the molasses.
Add the first half of the flour and mix well. Add the fruit
mixture and milk alternately. Knead to a smooth dough. Roll
thin, cut into small cakes and bake at 400° F. until brown.

Black Walnut Cakes

Black walnuts are without equal for cakes, in the opinion of
some New England housewives. They are distinctive in flavor
and unusual enough to be rated an excellency in food.

Sift together

3 cups flour 1 cup butter
1/2 tsp. soda 11/2 cups sugar
1 tsp. cream of tartar 1 cup milk

1/2 tsp. salt 3 eggs unbeaten

1 cup black walnut meats

Cream the butter and sugar together. Add the eggs and mix
well. Add the flour and milk alternately. When all
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of the flour is added mix in the nuts lightly. Roll the
dough to one-fourth inch thickness, cut into small squares and
bake at 450° F. until slightly brown. Reduce the temperature
to 350° F. and finish baking.

Hot Syrup Sponge Cake

Sponge cakes are favorite cakes the world over, and have
been for many generations. Hot syrup sponge cakes are
ancient in their origin. They were baked both as loaf cakes
and as small cakes long before the evolution of Modern
American cookery.

4 cups cake flour sifted 8 egg whites beaten stiff
five times 8 egg yolks well beaten
2 cups sugar sifted three 1 cup hot water
times 1/4 tsp. almond extract

Boil the sugar and water together until the syrup spins a
thread. Fold the egg whites into the yolks. Gradually add
the hot syrup and continue beating until the mixture is cold.
Gradually fold in the flour and add the almond extract. Fill
small buttered moulds three-fourths full and bake at 325° F.
for eighteen to twenty minutes.



SCOTCH COOKIES IN COLONIAL AMERICA

Oatmeal cookies originated in Scotland, it is said. A
surprising number of these cake recipes can be found in
America. And many housewives will tell you they are very
very old. Oatmeal cookies are more common now in New
England than they are in the South but there was such an
interchange of recipes between housewives in New England
and their relatives and friends in the Southern states that it is
difficult to determine just when some of the famous Scotch
recipes found their home in America. The exchange of recipes
brought to light interesting stories of how the families came by
their cherished formulas for cake baking. For example, the
Scotch Bread recipe used in the author's family was sent by a
thoughtful Rhode Island housewife to her young kinsman,
John Perry, who had married and moved to North Carolina.
The recipe came to her through another young kinsman who
had been "home" to England and returned to the New World
with a Scotch wife.

Scotch Queen Cakes
Sift together

1/2 Ib. powdered sugar 1 cup butter melted and
11/2 tsp. cinnamon cooled
1/2 tsp. mace 4 cups rolled oats

1/2 Ib. currants

Roll the rolled oats with a rolling pin until very fine.
Add the sugar and mix well. Work in the butter, adding
39



40 AROUND THE WORLD MAKING COOKIES

a little water if needed to make a stiff dough. Work in the
currants. Roll the dough into a round sheet one inch
thick. Cut into fourths, prick with a fork and scallop the
edges. Bake at 400° F. until light brown.

Culpepper Oatmeal Cakes
Sift together

2 cups flour 2 cups rolled oats
1/2 tsp. salt 1cup sugar
cup butter
Dissolve m yg’cup lard
1 thsp. hot water 2 thsp. milk
1 tsp. soda 2 egg yolks unbeaten
2 egg whites beaten stiff
1 Ib. raisins
1 tsp. vanilla

Cream the butter, lard and sugar together. Add the egg yolks
and blend well. Add the milk, vanilla and soda and stir until
creamy. Add the raisins and fold in the egg whites. Add the
flour and rolled oats and mix quickly and lightly. Drop into
small cakes and bake at 450° F. for about ten minutes.

"Oat Cakes""

This recipe and the one just preceding came from the same
New Hampshire housewife. "That is just an oat cake recipe,”
she said, "that | like specially, because grandmother always
made them for us when we went to the farm to visit at
Thanksgiving. We ate them warm, and no cake has ever tasted
as good since."
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Sift together

2 cups flour 1 cup lard

1 tsp. soda 2 cups sugar

1 tsp. cloves 1 cup sour milk
1 tsp. cinnamon 2 eggs unbeaten
1 tsp. ginger

Mix with

2 cups oatmeal

Cream the sugar and lard together. Add the eggs, one at a
time, and mix well. Add the milk and flour alternately and
blend into a smooth batter. Fill small, well greased moulds
half full and bake at 400° F. for about twenty minutes.

Sorghum Cakes

This is one of the author's old family recipes that came to
Virginia from Scotland long before the Revolution, and was as
much a part of the family traditions as the clan spirit of
loyalty to kinsmen.

10 cups flour sifted 2 cups butter
2 cups sugar 2 cups of sorghum
1 tsp. soda 1 thsp. vinegar

Blend the butter into the flour until the mixture is mealy.
Boil the sugar and molasses together. Remove from the fire,
add the soda and vinegar, and stir until it foams. Pour the hot
mixture into the flour and knead into a smooth dough. Roll
medium thin, cut into small squares and bake at 400° F. until
light brown. These cakes keep well.
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Arrowroot Cakes

No list of Scotch cake recipes would be complete without
arrowroot cakes. This is an old recipe, considered choice by
both New England and Southern housewives.

Sift together

1 Ib. arrowroot flour 1 cup butter softened
1/2 cup powdered sugar 6 egg whites beaten stiff
1/2 tsp. almond extract

Beat the butter until white and creamy. Add the almond
extract. Gradually add the arrowroot. Fold in the egg
whites and beat with a flat wire whip for twenty minutes.
Spread the batter one inch thick in well buttered baking pans
and bake at 350° F. for thirty minutes. Allow to cool before
removing the cakes from the pans. Cut into small squares and
sprinkle with sugar.

Scotch Short Bread

This is real Scotch short bread. The usual American
recipe calls for too much sugar.

Sift together

3/4 Ib. flour (3 cups) 1 cup butter medium soft
1/2 1b. rice flour 6 tbsp. sugar

Add the flour and sugar alternately to the butter and knead
to a smooth dough. Shape into medium thick round cakes the
size of a saucer, prick with a fork and flute the edges. Bake at
400° F. about thirty minutes.



DUTCH RECIPES IN NEW YORE
AND PENNSYLVANIA

The old Dutch recipes of New York and Pennsylvania
seemed to have been absorbed by the housewives of English
origin. But occasionally one will be the recipient of a
recipe from a Van Home or a Van Buskirk, with the assurance
that it is real old Dutch and one immediately goes to the
kitchen to try it out just to see how different it really is from
old English recipes. The cakes turn out to be so English one is
reminded that New Amsterdam and New England very soon
began that fusing of customs that was to make America.

Molasses Drop Cookies
Sift together
6 cups flour 1 cup molasses
1/2 tsp. salt 1 cup sugar

1 tsp. ginger 1 cup butter
3 eggs unbeaten

Dissolve in

1 cup hot water
1 tsp. soda

Cream the butter and sugar together. Add the eggs, one at
a time, and mix well. Add the molasses and beat until light.
Gradually add the flour. When the batter begins to get too
stiff to stir, add the hot water, a little at a time. Drop into
small cookies and bake at 400° F. for twelve to fifteen
minutes.
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Soft Sugar Cookies

This is another cookie recipe that is said to be very old
Dutch.

Sift together

4 cups flour 2 eggs unbeaten

1/2 tsp. salt 1 cup lard

1 tsp. soda 21/2 cups sugar
1 cup buttermilk
1 tsp. vanilla

Blend the lard into the flour. Be careful to keep the
mixture cold. Mix in the sugar. Add the eggs, buttermilk and
flavoring and mix quickly. Knead slightly. Roll medium
thick, cut into large cookies and bake at 450° F. about twelve
minutes.

Risen Doughnuts

This is a typical Pennsylvania and New York recipe. The
American doughnut of today came originally from Holland.

8 cups flour sifted 2 cups milk warmed
1 cup light brown sugar 1 yeast cake
1 cup butter 1 tsp. salt

Crumble the yeast into a bowl. Add one cup of milk.
When the yeast begins to bubble add the flour, salt, sugar and
the rest of the milk. Mix into a smooth dough and knead
until blisters can be seen on the surface of the dough. Set in a
warm place to rise to twice the bulk. Then knead the butter
into the dough, blending it in a little at a time. Shape into
small thin cakes. Fry in boiling fat to a light brown. Drain on
brown paper and sprinkle with powdered sugar.



RECIPES FROM NEW ORLEANS

America has one city that stands apart from its neighbors,
New Orleans. New Orleans has managed to hold on to its
glamour which is the very soul of it. One finds a little Tea
Shop tucked away in a narrow thoroughfare, a banquette, of
the French Quarter. One is so interested in the beautiful old
iron grill-work adorning an overhanging balcony that tea is
forgotten for a time. Then a sudden inspiration comes. It
shan't be tea, after all, but coffee. Dark amber colored coffee
made by the drip method is the beverage for the occasion. New
Orleans' French Quarter has always been famous for drip
coffee. It is sure to be excellent.

And little cakes to go with the coffee! It is delightful to
find the same kind of little cakes one ate, as a child on that
memorable first trip to New Orleans, when the city still had
some open sewers, and some tiny shops where urchins
purchased a "quartee red beans, a quartee rice, lagnappe salt
pork to make it taste nice." That meant a half nickle's worth
each of red beans and rice, and lagnappe was something for
nothing, the little gift of salt pork.

Cocoanut Drop Cookies
Sift together

1 cup flour 1 cup sugar

1 tsp. baking powder 1 cocoanut shredded
1/2 cup butter
1 egg unbeaten

Cream the butter and sugar together. Add the egg and
cocoanut and mix well. Add the flour, using more if the
45
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mixture is too soft to drop into small cakes. Bake at
450° F. for ten to fifteen minutes.

Creole Cocoanut Macaroons
Sift together

1 cup sugar 1/2 Ib. cocoanut
2 tsp. corn starch 3 egg whites beaten stiff
1/8 tsp. salt 1 tsp. vanilla

Gradually add the sugar to the eggs, beating all the time.
When all is added, stir in the cocoanut and vanilla. Bake the
same as Cocoanut Drop Cookies.

French Fruit Cookies Sift

together

5 cups flour 2 cups brown sugar

1/4 tsp. nutmeg 1 cup sour cream

1 tsp. cinnamon 11/2 cups butter

1 tsp. mace 2 cups raisins chopped
Dissolve in 3 egg yolks well beaten

3 egg whites beaten stiff
1 tbsp. hot water
1 tsp. soda

Cream the butter and sugar together. Add the egg yolks and
fold in the egg whites. Add the cream and then the soda. Stir
in the flour and raisins and work into a smooth dough. Roll
thin, cut into small cakes and bake at 350° F. for about
twenty minutes.

Clabber Cake

Clabber is a favorite food in New Orleans. Milk is set in a
cool place to coagulate from lactic acid bacteria in the
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air. It is eaten just as clabber or the cream is skimmed off and
the coagulated milk is put into colander-like molds and allowed
to drip over night. The curd is served with thick sour cream
and sugar.

Clabber is much used in cookery. The whey is poured off
and the thick sour milk is used, with excellent results.

Sift together

2 cups flour 1 cup sugar

2 thsp. cocoa 1 cup clabber

1 tsp. soda 1/2 cup butter
1/2 tsp. salt 1 egg well beaten

Cream the butter and sugar together, add the egg, then the
clabber and beat vigorously. Gradually add the flour. Spread the
batter one-half inch thick in a well buttered baking pan and
bake at 350° F. for about twenty minutes. Cut into small
squares and ice with Mocha Icing.

To make mocha icing:

1 cup unsalted butter well 2 tbsp. sugar
creamed very strong coffee infusion
2 egg yolks slightly beaten

Beat the egg yolks into the butter. Add the sugar gradually
and the coffee, a few drops at a time. Spread the cakes. Allow
them to stand in the refrigerator twenty-four hours before
serving.

Pecan Cakes
Sift together

2 cups flour 1 cup butter
1/2 cup powdered sugar 1 tsp. vanilla
Mix with

11/2 cups ground pecans
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Break the butter into small pieces and add it to the flour. Add
the vanilla. Blend with the hands to a smooth dough. Form
into crescent shaped cakes. Bake at 350° F. until light
brown.

Cocoanut Pralines

The traveler in New Orleans has a praline to finish his
afternoon coffee. The New Orleans housewife has borrowed
the French word praline and used it to name her own
confection which is a candy, not a cake.

1 cocoanut grated 1 cup sugar
1/2 cup water

Cook the sugar and water together in a granite pot until the
syrup begins to crystalize around the edges. Scrape the sides of
the pot until free from sugar, add the cocoanut and cook until
the mixture boils vigorously. Drop from a dessert spoon onto
a marble slab.



MODERN AMERICAN RECIPES

Many of the typical Modern American recipes for cookies are
very much like the old formulas. The vast step forward in
American culinary art is not so much a definite change in the
kinds of foods prepared as in the methods of preparation.

The American woman has discarded slow, meticulous
methods brought from the Old World. She has discovered easy,
quick methods to take their place.

The author had an excellent opportunity to compare
present day American woman's methods of cooking with
those that are still used by her neighbors in Europe.

The opportunity came through observing a cooking class for
housewives, in one of the world famous Homemaking Schools
in Sweden. Twelve young women were making cookies. One
of those young women was busy with a task that seemed
endless. She was cutting blanched almonds with a paring
knife. She was shaving the almonds as fine as the American
woman could do it in her cheap little nut grinder. She was
spending several hours doing a job that the American woman
would finish in fifteen minutes.

The American woman is not satisfied to accept a quick, easy
way unless it is just as efficacious as the old method. She
grinds the nuts with a cheap little nut grinder and to keep
them from being oily she has discovered that they must be
thoroughly chilled before and after grinding. Her ingenuity has
been the means of evolving Modern American recipes that are
typically her own. They employ Mod-
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ern American methods which meet the needs of the woman
who wants independence and knows it can never be
achieved without leisure to follow her own personal in-
clinations.

Queens Gingerbread Mix

6 cups flour sifted 2 Ibs. honey
1/2 1b. candied orange peel 13/4 Ibs. brown sugar
sliced thin 1/2 cup water

} 11/2Ibs. almonds blanched
Sift together and sliced thin
6 cups flour

1/2 tsp. nutmeg
1/2 tsp. cloves
1/2 tsp. mace

Heat the honey, sugar and water together slowly until it
boils. Add the almonds and remove from the fire. Add the
flour and spices, then the flour and orange peel. Put the
dough in the refrigerator for twenty-four hours. Form into little
balls with the hands and bake at 400° F. until light brown.

While the cakes are still hot brush them lightly with a
syrup made of 1 cup of sugar and 1/3 cup of water. Cook the
syrup to the soft ball stage.

Overnight Gingerbread
Sift together

4 cups flour 1 cup sugar
1/2 tsp. salt 1 cup butter
1 tsp. soda 1/2 cup light molasses

2 tbsp. Jamaica ginger 2 eggs unbeaten
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Cream the butter and sugar together. Add the eggs, one at a
time, and mix well. Add the molasses and flour alternately.
Knead into a smooth dough. Shape into two rolls and place
in the refrigerator over night. Slice thin and bake at 400° F.
until light brown.

This dough will keep in the refrigerator for a week or more.

Butterscotch Cakes
Sift together

7 cups flour 1 cup butter

1 tsp. soda 4 eggs well beaten
1 tsp. salt

1 tsp. cream of tartar

Mix with

4 cups brown sugar

Blend the butter into the flour until the mixture is mealy.
Add the eggs and knead into a smooth dough. Shape the
dough into two rolls and place in the refrigerator over night.
Bake as directed for Overnight Gingerbread.

This dough will keep a week in the refrigerator if it is put
away in a closely covered container.

Butterscotch Cookies

Butterscotch seems a favorite name to apply to cookies
made with brown sugar. This cake is especially good in
spite of its stock name.

Sift together

51/2 cups flour 21/2 cups brown sugar
1 tsp. soda 2 cups molasses

3/4 cup butter

1 cocoanut grated
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Cream the butter and sugar together. Add the molasses, flour
and cocoanut alternately. Knead into a stiff dough, adding
more flour if needed. Let stand over night in the refrigerator.
Shape into little balls and bake at 400° F. for ten to fifteen
minutes. Let the cookies cool before removing them from the
pans.

Butter Cookies

Here is an ice box cookie that is certainly the old dressed up
all new. Just butter, eggs, sugar and flour. No flavoring. The
typical old recipe. Yet it is modern, a splendid example of our
American cookery.

4 cups flour sifted 2 cups butter softened
1 cup sugar slightly
2 eggs beaten slightly

Break the butter in large pieces. Add the sugar and the eggs
and blend with a pastry blender until creamy. Add the flour
gradually, blending it in with the pastry blender. Mold the
dough into seven little rolls and put in the ice box until firm.
Shape into long cookies with a cookie press and bake at 400°
F. until light brown.

American Short Bread

Liberties were taken with Scotch Short Bread in formulating
this recipe.

8 cups flour sifted 13/4 cups sugar
2 cups butter creamed 6 eggs unbeaten
1 thsp. caraway seed
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Add the sugar, eggs and caraway seed to the butter and mix
well. Blend in the flour and knead into a smooth dough.
Roll one-fourth inch thick, cut into small squares, mark the
cakes with a cross, using the back of a knife, and bake at 400°
F. for about fifteen minutes.

Brown Sugar Short Bread

Here is a typical modern American Scotch Short Bread
recipe. It was formulated and used frequently by a Scotch-
American housewife.

2 cups flour sifted 1/2 cup light brown sugar
1/2 cup butter 1 egg unbeaten

Cream the butter and sugar until light. Add the egg and
mix well. Blend in the flour and knead the dough until
smooth. Roll medium thin and cut into squares. Bake at
400° F. until light brown.

Card Gingerbread
Sift together

8 cups flour 1 cup lard

1 tsp. ginger 1 cup sugar

| tsp. salt 1 cup molasses
Dissolve in

Y cup water

1 tsp. soda

Cream the sugar and lard together. Add the molasses and
mix well. Add the flour and water alternately and mix
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into a soft dough. Roll thin and cut into squares with a
knife. Bake at 400° F. until light brown.

Orange Wafers

To the European woman a wafer is a delicate, paper-thin
cake cooked in a wafer iron. The American housewife
calls any very thin small cake a wafer. This is a delicate and
delicious tea cake, an excellent example of wafers.

3 cups flour sifted 4 egg yolks slightly beaten
1 cup sugar 2 tsp. orange juice
1 cup butter 1 tsp. orange extract

Cream the butter and sugar together. Gradually add the
orange juice and the orange extract. Begin blending in the
flour and egg yolks working the dough as little as possible.
Roll very thin and cut into small round cakes. Bake at 400°
F. until light brown.

Vanilla Wafers
Sift together

3 cups flour 1/2 cup lard
2 tsp. baking powder 11/2 cups sugar
1/2 tsp. salt 2 tbsp. milk
2 eggs unbeaten
1 tsp. vanilla

Cream the sugar and lard together. Add the eggs and
vanilla and mix well. Add the flour and milk alternately.
Knead to a smooth dough, roll very thin, cut into small round
cakes and bake at 400° F. until light brown.
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Peanut Wafers
Sift together
1 cup flour 1 egg unbeaten
1/2 tsp. soda 1 cup sugar
2 tbsp. butter softened
Mix With 2 thsp. milk
1 cup roasted peanuts
chopped
1/2 tsp. salt

Mix the sugar, butter, milk and egg together and blend
thoroughly. Add the flour and nuts and stir up quickly. Drop
into small cakes and bake at 400° F. until light brown.
Reduce the temperature and finish baking.

These wafers spread to a thin cake and are crisp when baked

properly.

Walnut Wafers
Sift together

3 heaping tbsp. flour 1 cup brown sugar
1/8 tsp. salt 2 eggs beaten ten minutes
Mix with

1 cup walnuts chopped

Add the sugar to the eggs and beat three minutes. Fold in
the flour. Drop into small cakes and bake at 400° F. for about
five minutes. These are a very thin crisp wafer.

Oatmeal Wafers

1 tsp. vanilla
21/2 cups rolled oats 1 cup sugar
2 tsp. baking powder 1 tbsp. butter melted
1/2 tsp. salt 2 eggs beaten ten minutes

Gradually add the sugar to the eggs. Add the butter and
vanilla and stir in the oatmeal. Drop into small cakes and bake
at 400° F. eight to ten minutes.
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Almond Wafers

1/2 cup almonds blanched 1 thsp. milk
and ground 4 egg whites beaten stiff
1/2 1b. powdered sugar sifted

Gradually add the milk to the almonds, blending the
mixture into a paste. Add the sugar gradually. After all the
sugar is added thin with milk until it will run off the spoon.
Fold in the egg whites. Bake in a wafer iron and roll while
hot.

Oocoanut Wafers
4 cups flour sifted 2 cups sugar
1/2 cup butter
Dissolve in 1 cup sour milk
1 tbsp. hot water 2 tsp. rose water
1/2 tsp. soda 1 small cocoanut grated

5 egg yolks well beaten
5 egg whites beaten stiff

Cream the butter and sugar together. Work in the ingredients
in the following order: the egg yolks, then the flour and milk
alternately, the soda, rose water, cocoanut and the egg
whites. Drop into small cakes and bake at 400° F. until
light brown. Remove from the baking sheets at once. If
allowed to cool they break.

Plain Jumbles

Jumbles are very old. Jumbals we find them in some of the
oldest cook books. These jumbals were made into a stiff
dough and formed into little rings with the hands.

3 cups flour sifted 1/2 cup butter creamed
1 cup sugar 4 eggs well beaten
2 thsp. cream
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Mix the butter, sugar and eggs together and beat until light.
Add the flour and cream alternately and knead into a smooth
dough. Form into little rings with the hands, brush with egg
white, sprinkle with coarse sugar and cinnamon and bake at
400° F. until light brown.

Fried Jumbles
Sift together

6 cups flour 1 cup sugar

3 tsp. baking powder 1/2 cup butter
1/2 nutmeg grated 1 cup milk

1/2 tsp. salt 2 eggs unbeaten

Cream the butter and sugar together. Add the eggs, one at a
time, and mix well. Add the flour and milk alternately and
knead into a smooth dough. Form into little rings with the
hands and cook in boiling fat until light brown.

Cinnamon Fruit Cookies

Fruit cookies are surprisingly alike be they English,
French, Dutch or America. They are always a favorite and the
American housewife prides herself on the fruit and nut mixtures
she uses in small cake making.

Sift together

4 cups flour 1 cup butter softened
1 tsp. soda 2 cups sugar

1 tsp. cinnamon 1/2 cup milk

1/2 tsp. nutmeg 2 eggs unbeaten

1/4 tsp.

cloves

Y% tsp. salt

Mix with

1 cup raisins chopped
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Mix the butter, sugar and eggs together and beat until light.
Add the flour and milk alternately and knead into a soft
dough. Roll to one-fourth inch thickness, cut into small cakes
and bake at 400° F. for about fifteen minutes.

These cookies keep well and are a favorite Christmas cake.

Quick Filled Cookies

Sift together

3 cups flour 1 cup butter
11/2 tsp. baking powder 1 cup sugar
2 eggs unbeaten
1 tbsp. cream

Cream the butter and sugar together. Add the eggs, one at a
time, and mix well. Add the flour and cream and knead
into a smooth dough. Roll thin, cut into small round
cakes and bake at 400° F. until light brown. Fill the cakes
with:

1 tbsp. butter creamed 1/2 cup candied orange peel
3 thsp. heavy cream chopped
1 cup powdered sugar 1/4 cup nuts ground
sifted
1 tsp. vanilla

Gradually add the cream and vanilla to the butter. Add the
sugar until the filling is of the consistency to spread. Add the
orange peel and nuts. Spread the cakes and stick two together.
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Filled Cookies
Sift together
31/2 cups flour 1 cup sugar
3 tsp. baking powder 1/2 cup butter
1/2 tsp. salt 1/2 cup milk
2 eggs unbeaten
1 tsp. vanilla

Cream the butter and sugar together. Add the eggs and
vanilla and mix well. Add the flour and milk alternately and
knead into a smooth dough. Roll thin and cut into large
round cakes. Fill with the following:

1/2 cup sugar 1/2 cup candied orange peel
1/2 cup water chopped
1 tbsp. flour 1/2 cup raisins chopped

1/2 cup butter

Mix the flour, sugar and water together. Add the butter and
raisins and cook until thick. Remove from the heat and add
the orange peel. Place a small spoon of the filling in the
center of each cake. Place another cake on top and press the
edges together. Bake at 400° F. for about fifteen minutes.

Christmas Fruit Cookies
Sift together

3 cups flour 1 cup butter creamed
1 tsp. cinnamon 1 cup brown sugar
1/4 tsp. nutmeg 3 eggs unbeaten

1 tsp. soda

Mix with

1 cup raisins chopped
1/2 cup currants
1 cup dates chopped
1/4 cup cocoanut
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Mix the butter, sugar and eggs together and beat until light.
Add the flour and stir into a stiff dough. Drop into small cakes
and bake at 400° F. for about fifteen minutes.

Fruit Drop Cookies

This recipe is patterned after the oldest fruit biscuits of
England. The prunes and baking powder are the modern
innovation.

Sift together

4 cups flour 11/2 cups butter softened
1 tsp. baking powder 1 cup brown sugar
MIX with 2 eggs unbeaten

1 cup seeded raisins

1 cup walnuts chopped
1/2 1b. citron chopped
1 cup prunes chopped
1 cocoanut grated

Dissolve in
1 tbsp. water
1 tsp. soda

Mix the butter, sugar and eggs together and beat until light.
Add the flour and water and mix into a smooth dough. Roll
one-eighth inch thick and cut into two-inch squares with a
sharp knife. Brush the cakes with egg white and sprinkle
them with:

Mix together

1/3 Ib. almonds blanched 1 cup sugar
and ground

Bake the cakes at 400° F. for about fifteen minutes.
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Raisin Cookies
Sift together

2 cups flour 2 tbsp. butter melted

2 tsp. baking powder 1 cup sugar

1/4 tsp. nutmeg 2 eggs beaten ten minutes
Mix with 1 tsp- vanilla

1 cup raisins

Gradually add the sugar to the eggs. Add the butter and
vanilla and beat until light. Fold in the flour. Drop into small
cakes and bake at 400° F. for twelve to fifteen minutes.

Hard Fruit and Nut Cakes
Sift together

3 cups flour 1/2 cup sugar

1 tsp. cinnamon 1 cup brown sugar

1/2 tsp. salt 1 cup butter softened
3 eggs slightly beaten

Dissolve in 1 Ib walnuts chopped

1 tbsp. hot water 3/4 1b. raisins chopped

1 tsp. soda

Mix the sugar, butter and eggs together and mix well. Add
the fruit and nuts. Stir in the flour and soda and mix just
enough to blend in thoroughly. Drop into small cakes and bake
at 400° F. for about fifteen minutes.

This cookie is a favorite with thrifty housewives because of
its keeping qualities. They will keep for several months.
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Date Drops

Sift together
11/2 cups flour 1/2 cup butter softened

1 tsp. baking powder 1 cup sugar

1 tsp. cinnamon 2 eggs slightly beaten
1/2 tsp. cloves 1 cup pecans chopped
1/4 tsp. salt

Dissolve in

4 thsp. water

1 tsp. soda

Mix with

1 Ib. dates chopped

Mix the sugar, butter and eggs together and beat until light.
Add the dates and the nuts. Fold in the flour. Drop into
small cakes and bake at 425° F. for eight to ten minutes.

These cakes keep well. Dates hold moisture in cookies
and prevent them from drying out.

Date Strips

Sift together

1 cup flour 3 egg whites beaten stiff
1 tsp. baking powder 1 cup sugar

Mix with

1 cup chopped dates 1 cup
chopped nuts

Fold the sugar into the egg whites. Add the flour, all at once
and blend quickly but lightly. Turn into a well buttered pan
nine by thirteen inches and bake at 350° F. for
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thirty minutes. Cut into narrow strips while warm and roll
in powdered sugar.

Nut Cookies
Sift together
3 cups flour 2 cups brown sugar
1/4 tsp. salt 1 cup butter
3 eggs unbeaten
Mix with
1 cup walnuts chopped

Dissolve in

2 tbsp. hot water
1 tsp. soda

Cream the butter and sugar together. Add the eggs, one at a
time and beat until light. Add the flour and soda alternately.
Drop into small cookies and bake at 425° F. for ten to
fifteen minutes.

Walnut Cookies
Sift together

6 cups flour 1 cup molasses

1 tsp. salt 1 cup sugar

1 tsp. Jamaica ginger 1/2 cup milk

1 tsp. soda 1/4 Ib. walnuts chopped

coarse sugar

Mix the molasses, sugar and milk together and stir until the
sugar is dissolved. Add the liquid gradually to the flour
and knead into a smooth dough. Roll very thin, cut into two-
inch squares, brush with milk and sprinkle with sugar and
nuts. Bake at 400° F. until light brown.
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Chocolate Pecan Cookies
Sift together

4 cups flour 1 Ib. light brown sugar

1 tsp. soda 1 cup butter softened
2 squares chocolate grated
1 cup milk

2 eqggs slightly beaten
% Ib. pecans chopped

Cook the milk and chocolate together until thick and
smooth. Allow to cool and add the nuts. Blend the butter,
sugar and eggs together until light. Add the chocolate and fold
in the flour, mixing as little as possible. Drop into small
cakes and bake at 425° F. until light brown.

Plain Meringues

Meringues are easily made. American housewives like
their meringues "chewy." If they are made the easy way, with
little beating, and baked at 250° F. to 275° F. for about
thirty minutes they will be "chewy." The real success of good
meringues depends upon two things: fresh eggs and
sufficient beating of the egg whites before any sugar is
added.

2 egg whites beaten dry 1 cup sugar sifted
Y4 tsp. pure vanilla

Gradually add the sugar to the egg whites, beating all the
time. Add the vanilla with the last sugar. Drop into small
cakes and bake at 250° F. for thirty minutes.

Grease the baking pans with butter. Remove the meringues
while hot. Recipe makes six meringues to serve as a base for
ice cream, etc.
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Nut Meringues

2 egg whites beaten stiff 1/8 tsp. salt
1/2 cup sugar sifted 1/4 tsp.

vanilla
1/2 cup nuts chopped fine

Gradually add the sugar to the egg whites, beating all the
time. Add the vanilla, salt and chopped nuts. Drop into
small cakes and bake at 275° F. for twenty minutes. This
recipe makes twenty small meringues.

Date and Nut Meringues

3 egg whites beaten stiff 1/8 tsp. salt
3/4 cup sugar sifted 1/4 tsp. almond extract
3/4 cup unblanched almonds
chopped
3/4 cup dates chopped

Gradually add the sugar to the egg whites, beating all
the time. Add the almond extract, salt, nuts and dates and
fold in lightly. Drop into small cakes and bake at 275° F.
for about twenty minutes.

Cinnamon Nut Meringues

4 egg whites beaten stiff 1/2 Ib. almonds
blanched

1 cup sugar and chopped
11/8 tsp. cinnamon

Gradually add the sugar to the egg whites. Add the
cinnamon and fold in the nuts. Drop into small cakes and
bake at 275° F. for about thirty minutes.
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Almond Macaroons

1 Ib. powdered sugar sifted 1/2 tsp. cinnamon
4 egg whites unbeaten 1 tsp. vanilla
3/4 1b. almonds blanched

and shredded

Gradually add the sugar to the egg whites and beat for thirty
minutes. Add the almonds and flavoring. Bake as directed for
Cinnamon Nut Meringues.

Peanut Macaroons
1/2 1b. roasted peanuts un- 1/2 tbsp. flour sifted

blanched, ground 1/8 tsp. salt
through the food chop- 1/2 tsp. vanilla
per 1 egg beaten ten minutes

1/2 1b. powdered sugar sifted

Add the sugar to the egg and beat three minutes. Fold in
the nuts, salt, flour and vanilla. Drop into small cakes and
bake at 300° F. for twenty minutes.

Pecan Macaroons

1 cup brown sugar 1/4 tsp. salt
1 cup pecans chopped 1 egg white beaten stiff
1/4 tsp. lemon extract

Gradually add the sugar to the egg white. Add the salt and
fold in the nuts lightly. Drop into small cakes and bake at
275° F. for about thirty minutes.
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Cocoanut Macaroons
1 egg white beaten stiff 11/2 cups cocoanut
1/3 cup sweetened condensed 1/2 tsp.

vanilla milk

Mix the cocoanut and condensed milk together. Add the
vanilla and fold in the egg white. Drop into small cakes and
bake at 300° F. until light brown.

Cocoanut Meringues

4 egg whites beaten dry 1 cup cocoanut or more
1/2 Ib. powdered sugar sifted 1/4 tsp. lemon extract

Gradually add the sugar to the egg whites. Add the
flavoring and stir in cocoanut until the mixture is stiff. Drop
into small cakes and bake at 300° F. for about fifteen minutes.

Cocoanut Balls

These are very much like the old-fashioned cocoanut
biscuits which Virginia housewives take such pride in making.
They are more like a candy than a cake, but to the person
who thinks there is nothing more delectable than the taste of
cocoanut they are a welcomed cake for Afternoon Tea.

1 Ib. cocoanut 2 cups sugar
2 egg whites unbeaten

Mix the ingredients together and cook rapidly, stirring
constantly, for twelve minutes. Turn the mixture out on a
marble slab or a metal topped table and allow to cool. Form
into little balls and bake at 350° F. until light brown.
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Lady Fingers

Little Sponge Cakes are not as popular with the modern
housewife as they should be. For some unknown reason she
has the notion they are hard to make. There is nothing
mysterious about sponge cake making. Try this recipe and
prove it.

Sift together three times 1/2 tsp vanilla
1/3 cup cake flour 1/2 cup powdered sugar sifted
1/2 tsp. salt 2 egg yolks beaten ten min-
_:cj}es 2 egg whites beaten
sti

Add the sugar to the egg yolks. Fold in the flour and then
the egg whites and the vanilla. Shape into lady fingers by
using a pastry bag and tube. Bake at 325° F. for eighteen to
twenty minutes.

Banana Drop Cookies

Sift together 1/4 teaspoon nutmeg

11/2 cups flour 3/4 cup vegetable shortening
1 cup sugar 13/4 cups rolled quick oats

1/2 teaspoon soda 1/2 cup nut meats, chopped

1 teaspoon salt 1 egg, well beaten

1/2 teaspoon cinnamon lcup mashed bananas, fully
1/4 teaspoon ginger ripe (2 to 3 bananas)

Blend the shortening into the sifted flour mixture. Add the
rolled oats and nuts. Add the egg and banana and stir up
quickly. Drop by teaspoonfuls, about 114 inches apart, onto a
baking sheet. Bake at 350° F. to 375° F. for 12 to 15 minutes.
Makes about 3 dozen.



COOKIES HADE WITH WINE

THE modern American housewife knows the value of
wine in cake making. She is aware too that the alcoholic
content is expelled by the heat of baking and there is left only
the rich, full flavored quality characteristic of the liquors
used.

Sweet wines are the cooking wines. They are known as
fortified wines. The alcoholic content of this type of wine is
increased by the addition of grape brandy until it ranges from
twenty to twenty-two per cent. These are heavy, strong
wines, more highly flavored, and more syrupy in character than
the lighter kinds.

Sherry was originally a Spanish wine. It is the most
prized of all the cooking wines. It retains its flavor better than
any other sweet wine.

Port, Sherry, Muscatel, Tokay and Angelica are sweet
wines of high grade that are being produced in America. Any
of these American wines may be substituted in a recipe calling
for Sherry.

Cocoanut Torte
Sift together
11/2 cups flour 1/2 cup butter
1/2 tsp. salt 1/2 cup brown sugar

2 thsp. Sherry

Mix the flour, butter and sugar together and blend until
crumbly. Add the wine, a few drops at a time, and mix in
lightly. Press the pastry into a shallow baking pan eight
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by ten inches. Bake at 300° F. until the cake begins to set,
then spread with the following:

Sift together

2 tbsp. flour 2 eggs beaten ten minutes
1/2 tsp. baking powder
1/8 tsp. salt
Mix with
1 cup cocoanut
1 cup nuts chopped
11/2 cups brown
sugar

Stir the eggs into the cocoanut mixture. Spread on the
slightly baked crust and finish baking at 325° F. It takes
about thirty minutes. Cool the cake slightly and ice with
lemon icing.

Lemon Icing
11/2 cups powdered sugar 1 tbsp. white wine (Mo-
sifted selle)

2 tbsp. lemon juice

Gradually add the lemon juice and wine to the sugar.
Beat until smooth and glossy. Let stand for five minutes
before spreading it on the torte. Let the torte cool, then
cut it into narrow strips.

Chocolate Torte
Sift together

11/2cups flour 1/2 cup butter
1/4tsp. salt 1 egg yolk well beaten
1/4 cup sugar 1 tbsp. Sherry

Blend the butter into the flour. Gradually add the egg
yolk and wine and mix into a crumbly dough. Press the
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dough into a pan eight by eight inches. Spread with a
heavy plum jam and bake at 300 F. for eight minutes. Then
spread with the following mixture:

4 egg yolks unbeaten 1 cup sweet chocolate
4 egg whites beaten stiff grated
1 cup sugar 2 thsp. Sherry

Cream the egg yolks and sugar together for fifteen minutes.
Add the chocolate and Sherry and fold in the egg whites.
Spread on the partially cooked cake and bake at 325° F. for
about thirty minutes. Allow to cool slightly and cut into
small squares.

Date Torte
Sift together
2 cups flour 1 cup butter softened
1/2 tsp. soda
1/2 tsp. salt
Mix with

2 cups oatmeal (quick
cooking kind)
2 cups brown sugar

Blend the butter into the flour mixture. Divide the
dough into halves. Press one part into a shallow pan,
about eight by ten inches. Spread with the following filling:

1 Ib. dates chopped 1 cup almonds blanched,

1 cup brown sugar browned in the oven,

1 cup Sherry cooled and then chopped
Ya tsp. nutmeg

Ya tsp. salt

dash black pepper
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Cook the dates, sugar, wine, salt, nutmeg and pepper
together until thick. Cool slightly and add the nuts.
Spread the mixture on the dough in the pan.

Have a sheet of wax paper the size of the pan on which to
press the rest of the dough. The sheet of paper can then be
lifted and laid dough side to the cake. Press down firmly and
remove the paper. Smooth the dough evenly around the edges
to keep the filling from boiling out. Bake at 350° F. for thirty
minutes. Cool slightly and cut into small squares.

Orange Torte
Sift together

11/4 cups flour 1/2 cup butter

1/2 cup sugar 3 thsp. Sherry

1 tsp. baking powder 3 egg yolks well beaten
1/4 tsp. salt

1/8 tsp. nutmeg

Blend the butter into the flour until the mixture is
mealy. Gradually add the egg yolks and wine. Spread
thinly on a baking pan and sprinkle with:

Mix together

1/3 cup sugar

1 tsp. cinnamon

1/4 cup pecans chopped

1/4 cup candied orange peel
chopped

After the mixture is evenly sprinkled on the cake press down
with a broad bladed spatula so the nuts and orange peel will
bake into the torte. Bake at 350° F. for about thirty minutes.
Cut into small squares when cold.
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Black Walnut Torte
Sift together

12/3 cups flour 1/2 cup butter
2/3 cup sugar 1 egg slightly beaten
1/4 tsp. salt 2 tbsp. Sherry

1/4 tsp. nutmeg

Blend the butter into the flour mixture. Gradually add the
egg and wine and knead into a smooth dough. Roll thin and
line a shallow baking pan to a depth of about one inch. Bake
until slightly set at 450° F. Spread with the following
mixture:

2/3 cup sugar 4 egg yolks unbeaten
1/2 cup black walnuts
chopped
1/4 cup citron cut fine
1/2 cup butter -
1/8 tsp. salt
1/4 tsp. almond extract
2 thsp. Sherry

Cream the butter, sugar and egg yolks together for fifteen
minutes. Add the wine, almond extract, salt and nuts.
Sprinkle the citron over the partially baked cake. Spread the
filling on top and bake at 325° F. for about thirty minutes. Cut
into small squares while warm and allow to cool in the pan
before removing the cakes.
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COOKIES FROM OTHER COUNTRIES

COOKIES, as the American housewife knows them, are
much alike in England, Scotland, Ireland, the Scandinavian
Countries, and the Germanic Countries.

The American traveler looks about in other lands to find
"Sweets" to supply the sugar he is in the habit of eating, and
feels he must have, for the American consumes more sugar
than the inhabitant of any other country. He can always find
some sort of "Sweets" in whatever land he visits. They may
not be entirely to his liking but they suffice, and frequently
they are different enough to be interesting. He may be offered a
strange nut paste in Turkey, a rich fried cake in Spain, or he
may even have to stoop to chewing pieces of peeled sugar
cane if he happens to be in an island of the Pacific which is
unfrequented by world travelers. But he must not expect to
find cookies as he knows them unless he happens to stumble
upon just the right nomad habitation in western Asia. If such
a thing should be his good fortune he may find a woman
baking cakes before the tent door, like Sarah of Bible times.
The cakes will be made of whole wheat flour, salt and water,
and baked on a griddle, as the women made and baked cakes
for the Sons of Abraham. Or they may be a sweet cake, and if
they are, tradition says they were brought into the land by the
traders who wandered far into the regions of western Russia
to trade with the Vikings. These cakes are so similar to some
of the oldest Scandinavian recipes that the tradition must be
based on facts.
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FRENCH RECIPES

THE author recalls a walk along the banks of the river Loire
an autumn afternoon. The group of friends walking together
that afternoon had little to say to each other. It was one of
those times when perfect weather enhanced the loveliness of the
landscape and made talk seem a sacrilege. The setting sun
made a golden path across the water. The first pale grey of
dusk seemed to bring with it an added stillness.

That stillness was broken by the French woman in the party.
"Come, drink chocolate with me," she invited.

It is always chocolat, if the service is typically French.
The beverage is made of water instead of milk. Cocoa,
sugar and water are boiled together to a thick, creamy paste.
Then hot water and heavy cream are added and the drink is
beaten until frothy.

The French lady served the delicious chocolat in small,
squat royal blue cups, which one sees in Orleans and plans to
buy, without fail. And with the steaming hot drink, meringues
were served. But they were not like American meringues.
They were filled with whipped cream.

Meringues a la Creme
(Cream Meringues)

1 cup sugar 1/4 cup water
2 egg whites unbeaten

Mix the ingredients together in a granite saucepan. Set the
pan in a pot of simmering water and stir constantly
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until the mixture is heavy enough to hold its shape.
Remove the pan from the hot water and set it in cold water.
Continue stirring until cool. Drop into small cookies and bake
at 250° F. for forty-five minutes. Carefully crush in the
bottoms of the meringues and allow them to cool. When
ready to serve, fill the centers with whipped cream and press
two meringues together.

Chaux au Chocolat
(Chocolate Cream Puffs)

1 cup flour sifted 2 thsp. sugar
1 cup water 4 eggs unbeaten
1/3 cup butter 1/4 tsp. salt

Heat the butter, sugar, salt and water together until it boils.
Gradually add the flour and cook until the mixture does not
stick to the pan. Stir constantly. Remove from the fire and
add the eggs, one at a time. Mix well. Drop into small cakes
and bake at 450° F. for twenty minutes. Reduce the heat to
325° F. and continue baking twenty minutes. Make a slit in the
side of the cakes and fill with whipped cream. Ice the tops with
sweet chocolate melted over hot water.

Vol-au-Vent, Chantilly

(Tarts)
Puff paste sugar
egg slightly beaten jam or marmalade

Roll puff paste thin. Cut with a fluted cutter. From half
of the biscuits cut a ring from the center. Brush the
biscuits with egg. Place one with a hole upon a whole
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biscuit. Bake at 450° F. for fifteen minutes. Just before
removing the cakes from the oven sprinkle them with sugar
and bake until glazed. Fill the centers with jam just before
serving.

Gateaux an Noix
(Walnut Cake)

4 egg whites well beaten 1 cup walnuts chopped

4 eggdyo_lks well beaten 1 cup dry bread crumbs
grated rind of 1/2 lemon 1/8 tsp. mace
1/2 cup sugar 1/8 tsp. cloves

Blend the egg yolks and sugar together. Add the bread
crumbs, nuts and flavoring. Fold in the egg whites. Spread
thinly into a well buttered pan and bake at 350° F. for
thirty minutes. Cut into small squares and spread with
whipped cream just before serving.

Gateaux Chambord

(Sponge Cake)
1/2 cup cake flour sifted 5 egg yolks unbeaten
three times 5 egg whites beaten stiff
1/2 cup sugar
sifted
1/2 tsp. salt
1 tsp. vanilla

Add the sugar, salt and vanilla to the egg yolks and
beat ten minutes. Fold in the egg whites. Then lightly
fold in the flour. Pour into a shallow baking pan and
bake at 325° F. for thirty minutes. Cut into small squares
when cold and spread with the following:
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2 egg yolks unbeaten 1 cup milk
2 thsp. sugar 1/2 cup almonds blanched
1 thsp. flour and chopped

1/2 tsp. vanilla

Mix the egg yolks, sugar, flour and milk together in a
double boiler and cook for five minutes. Stir to keep from
lumping. Remove from the fire and add the almonds and
vanilla. Cool before spreading the cakes.

Baba an Medfre
(Madeira Bread)

Sift together

21/2 cups flour 11/2 cups flour sifted

1/2 tsp. salt 1 cake compressed yeast
1/2 cup butter melted

Mix With 1 cup milk warmed

1 cup Sultana raisins 1/2 cup milk cold

3 eggs well beaten

Break the yeast in small pieces and add it to the warm milk.
When it begins to foam beat in the flour. Continue beating for
five minutes. Let the batter rise in a warm place for two
hours. Add the sponge, eggs, cold milk, and butter to the flour
and raisins and mix into a smooth dough. Knead for ten
minutes. Form into a thin cake, place in a well-greased
pan, set in a warm place and let rise to twice the bulk. Bake
at 375° F. for about thirty minutes.

Make a heavy syrup of 1 cup of sugar and 1 cup of water.
When the syrup spins a thread remove from the fire and stir
in 6 tablespoons of Madeira. Baste the warm cake with the
syrup, putting on so little at a time that it does not soak into
the cake. Cut in small squares when cold.



RECIPES FROM ITALY

ITALY is the land of enchantment. The traveler is so
engaged with the feeling that he can never exhaust the
charms of such cities as Naples and Venice, that he can
never tire of the wonders of all the art treasures, and the
historic interest of all the cathedrals, that for many days he
is utterly unconscious of the food he eats.

Then one morning he awakens after a dinner the evening
before with friends, and if he is an American he longs for the
simple food of his homeland.

It was after just such an experience that the author looked
about for a salad made of fresh vegetables and a simple
"sweet."

The Italians eat very little sugar, in comparison with
Northern Europeans, English and Americans. One must not
expect to find many little cakes. But the author did find
several.

Cavalucci di Italia
(Nut Cakes of Italy)

2 cups flour sifted 1/2 cup hot water
1 cup brown sugar
1 cup walnuts chopped
1/3 cup candied orange peel

chopped
1/8 tsp. each: nutmeg, cin-

namon, cloves
1/2 tsp. anise seed
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Cook the sugar and water together until the syrup spins a
thread. Remove from the fire and add the nuts, spices and
orange peel. Add the flour and knead into a smooth dough.
Roll thin, cut into small cakes and bake at 350° F. until light
brown.

Colombos
(Doves)
2 cups flour sifted 2 thsp. cream
1/2 cup butter 2 egg yolks unbeaten

% cup sugar

Cream the butter and sugar together. Add the egg yolks and
blend in well. Add the flour and enough cream to make a
stiff dough. Roll thin, cut with a cutter shaped like a bird,
mark eyes with currants arid bake at 350° F. to a golden
brown.

Dolce Ravioli
(Fried Tarts)
Sift together
11/2 cups flour 3 thsp. butter
1/2 tsp. salt 1/4 cup water or less

Blend the butter into the flour. Add enough water to make
a stiff dough. Roll very thin and cut into small squares.
Make tarts with the following filling:

1/2 Ib. cottage cheese 2 egg yolks unbeaten
2 tbsp. sugar 1/4 tsp. vanilla

Mix the ingredients together and rub through a sieve. Place
a teaspoon of the mixture in the center of a square
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of pastry. Place another square on top. Press the edges
securely together and fry in hot olive oil until light brown.
Drain and sprinkle with sugar.

Pan Dolci
(Fruit Bread)

Sift together
6 cups flour 1 cake compressed yeast
2 tsp. salt warm water as needed

Break the yeast into one cup of warm water and let stand
until it begins to foam. Make a sponge of the flour, yeast
and enough warm water to make a thick batter. Beat it
until it begins to bubble. Let rise in a warm place for
several hours. Then add:

2 cups butter melted 1/4 cup pistachio nuts

2 cups sugar 1/2 cup citron chopped

1 cup pine nuts 3 thsp. Sherry

1 cup Sultana raisins 2 thsp. orange flower water
1/2 cup seeded raisins flour to make a dough

1/2 cup currants

When all the ingredients are added blend in flour to
make a smooth dough. Knead for ten minutes. Let rise
to twice the bulk. Shape into loaves and let rise to twice
the bulk. Bake at 400° F. for one hour or more. Cut
into strips and toast before serving.



RECIPES FROM SPAIN

THE traveler remembers Spain of the past. Romantic
Spain, with its tropical flowers, its beautiful women, its
suave mannered men, its cities permeated with Moorish
influence of olden times, its historic cathedrals, makes a
pleasant spot in memory that is cherished, for never again will
the traveler see Spain as it was in the past.

He will remember, too, with a little thrill of pleasure,
having breakfast in bed, a late breakfast of chocolate and a
queer sort of fritter called churos, the national meal of all
Spaniards.

Churos
(Fritters)
11/4 cups flour sifted 1 tbsp. Sherry
1/4 cup butter 3 eqgs slightly beaten

1 cup water

Heat the water and butter together to the boiling point.
Remove from the fire and gradually add the flour. Then cook,
stirring constantly, until the paste no longer adheres to the
spoon. Again remove from the fire. Add the eggs and wine
gradually, blending them in thoroughly. Put the paste in a
pastry bag. Use a small tube and squeeze the dough into hot
oil, in lengths of ten to twelve inches. As the paste touches
the hot fat it curls into round fritters. Fry to a golden
brown. Drain and sprinkle with sugar.
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Biscochos
(Biscuit)

3 cups flour sifted 1/2 cup butter softened
1 tbsp. grated orange peel 6 egg yolks unbeaten 1
tbsp. Sherry

Mix the butter, egg yolks, orange peel and wine together and
beat well. Gradually add the flour and knead to a smooth
dough. Mold into twists and brush with egg. Bake at 375° F.
until golden brown.

Ojaldas
(Fried Cakes)

Sift together
1 cup flour 2 eggs well beaten
1/4 tsp. salt

Blend the flour into the eggs. Knead ten minutes, adding
more flour if needed to make a stiff dough. Let the dough
stand one hour. Roll very thin, cut into diamond shapes and
fry in hot oil. Drain and sprinkle with powdered sugar.



ENGLISH CAKES

WHEREVER one goes in England, be it tavern or cottage,
manor house or castle, there is always "Tea." There are
always cakes, both big and little, to go with it. And there is
always someone to say to the American traveler: "You don't
have tea biscuits this size in America, do you? It is only the
English housewife who makes them."

The American has to admit that cakes of such a size are not
seen in this country, for the cakes, in question, are the the size
of an ordinary bread and butter plate.

English cakes are seen the world over. It's English cake and
tea for tiffin in India. It's English cake and tea in South
Africa or Australia. As for Canada, one might as well be in
London or the Low Country.

But some cakes seem more typically English than others.
"Bath Buns," for instance, which are said to have taken their
name from Bath, the famous watering place; "Ban-bury
Cakes," originating with the "Banbury Cross" of nursery rhyme,
in Oxfordshire; and "Rout Cakes," named after the
fashionable evening party or "Rout" of early Victorian days,
simply couldn't be anywhere but in England.

Bath Buns
Mix
8 cups flour sifted 11/2 cups sugar with
3 thsp. butter 1/2 cup water. Stir until dis-
, solved and let stand over
Mix together night

1/2 cup honey
1/4 cup water
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Blend the butter into the flour. Make holes in the flour and
fill them with the honey water and the sugar water. Knead into
a smooth dough. Roll very thin, cut into small round cakes,
brush lightly with water and bake at 400° F. until light brown.

Banbury Cakes

Mix together

11/2 cups flour sifted 1/2 cup butter
1 Ib. currants 1 cup sugar
1/4 cup candied orange peel

chopped
1/4 cup candied lemon peel

chopped
1 tsp. allspice

Cream the butter and sugar together. Add the fruit
mixture and blend well.

Roll puff paste very thin. Cut with a small oval cutter. Place
a small spoon of the fruit mixture in the center of each cake,
fold over and flatten out with the rolling pin. Sprinkle with
powdered sugar and bake at 475° F. for ten to fifteen minutes.

Rout Cakes
1 Ib. almonds blanched 2 cups sugar
grated rind of 1 lemon 4 egg yolks unbeaten

Dry the almonds in a warm oven. Pound them very fine
and sift through a fine sieve. Mix with the sugar and lemon
rind. Gradually add the egg yolks and mix into a smooth
paste. Roll medium thin, using powdered sugar
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on the biscuit board. Cut into fancy shapes and bake at
400° F. until light brown.

Almond Paste

1 Ib. almonds blanched 1/2 1b. powdered sugar
2 tbsp. orange flower water 2 egg whites unbeaten

Shred the almonds and then roll them with a rolling pin
until very fine. Gradually add the sugar, egg whites and
orange flower water. Work the mixture into a smooth
paste.

Spread little cakes with the paste and allow them to
stand three days, then ice with raw icing.

Little Cakes to Ice

Dissolve in
1 cup milk 1 cup butter
1 tsp. soda 3 cups sugar

5 eggs unbeaten
4 cups flour sifted grated
peel and juice of 1 lemon

Cream the butter and sugar together. Add the eggs, one
at a time, and mix well. Add the grated lemon rind and
juice. Add the flour and milk alternately. Spread the
batter thinly on a well buttered baking pan and bake at
350° F. for thirty minutes. Allow to cool in the pans, cut
into tiny squares, and spread with almond paste. After
the cakes have stood for three days ice with the following
icing:

2 cups powdered sugar 2 egg whites unbeaten
sifted 1 tsp. almond extract
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Strain the egg whites through a medium fine sieve. Put them
on a large platter and beat them with a flat egg beater. When the
eggs begin to froth start adding the sugar. Beat steadily, adding
the sugar gradually. Just before the last sugar is added add
the almond extract. Allow to stand five minutes before
spreading the cakes.

Rich Ginger Cake

This is a very old and much esteemed English cake. The
original recipe called for the butter to be washed in rose
water. This meant that the butter was broken into pieces, rose
water was poured over it and the butter was worked in the
water until soft. The rose water was then drained off, leaving
a delightful flavor of roses.

In those old days housewives made their own rose water. In
an old English cook book in the author's possession are these
directions for making rose water: "Into a quart of pure spring
water, stir four drops of Kissanlik Otto of Rose, and a large
pinch of carbonate of Magnesia, and pass it through filter
paper, or very fine muslin."

Sift together

4 cups flour 11/2 cups butter
1 tbsp. Jamaica ginger 1/2 Ib. powdered
1 tsp. cinnamon sugar
1/2 tsp. mace 2 cups dark molasses
1 tsp. cardamon 2 eggs slightly beaten
Mix with
1/4 cup almonds blanched
and ground

1/2 cup citron sliced thin -

1/2 cup candied orange peel
chopped

1 tsp. cardamon seed
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Heat the butter, sugar and molasses together. When nearly
cold, gradually add the eggs and flour mixture. Knead to a
smooth dough, adding more flour if needed. Roll thin, cut
into large cakes and bake at 400° F. until light brown.

English Tea Cakes

These are the favorite tea cakes served in a modest little
cottage, graciously presided over by the typical British
school teacher whose interest in humanity makes her enjoy
nothing better than visiting over a cup of tea with her
neighbors from across the well-trimmed hedge, or her American
neighbors from across the Atlantic.

1 cup sugar 1 cup currants
1 cup flour sifted 4 eggs unbeaten
1 cup butter

Cream the butter and sugar together. Add the eggs, one at a
time, and mix well. Blend in the flour and currants. Pour the
batter into a shallow baking pan that has been lined with
well-greased paper. Bake at 350° F. for thirty minutes. Cut
into small squares while warm.

English Tea Biscuit
Sift together

8 cups flour 1 cup butter
1/2 tsp. soda 3 cups sugar
1/2 tsp. nutmeg 1 cup cream

3 eggs beaten slightly

Blend the butter into the flour. Add the eggs, sugar and
cream and knead into a smooth dough. Roll thin and cut into
large round cakes. Bake at 400° F. until light brown.



SCOTCH RECIPES

THE author remembers as one of her pleasantest childhood
experiences the rare Sunday evenings in winter, when the
father of the large family decided that he must have bannock
he himself made.

It was a ritual, making those little water cakes of Scotland.
The negro cook was called from the kitchen. She was
given careful instructions about the amount of flour and salt
to put in a big brown crock, to be brought along with the
tripod and huge iron griddle. The cakes were baked over the
coals on the broad dining room hearth.

The author looked about for bannock in Scotland and found
it. It was not as good as the bannock of memory, but it was
real Scotch bannock, she was told, the Scotch bannock that
never changes from generation to generation.

Bannock
2 cups coarsely ground 1/2 tsp. salt
flour 1/2 cup cold water

Add the water gradually to the flour and salt, using more
if needed to make a stiff dough. Shape into thin round
cakes with the hands. Bake on an ungreased griddle.

A
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Belfasts
Sift together
11/2 cups flour 1/2 cup butter softened
1/2 tsp. salt 3/4 cup buttermilk
1/4 tsp. soda 1 egg slightly beaten
1 cup sugar
Mix with

11/2 cups graham flour
1 cup currants
Blend the butter into the flour. Mix in the milk and egg

and knead into a smooth dough. Shape into thin cakes with
the hands and bake at 400° F. for about thirty minutes.

Scotch Ginger Cake
Sift together

2 cups flour 1/2 cup light molasses
1/2 tsp. soda 1/2 cup butter

1 tsp. cinnamon 1/2 cup sugar

1 tsp. ginger 2 eggs well beaten

Heat the molasses, sugar and butter together until the butter
is melted. Gradually add the eggs and mix well. Blend in
the flour. Turn into a well greased baking pan to one-half
inch thickness and bake at 350° F. for thirty minutes. Cut into
small squares when cold.

Sour Cream Ginger Cake

Sift together Mix together

3 cups flour 1 cup sugar

1 tsp. soda % cup butter softened
1 tsp. cinnamon 1 cup light molasses
1/2 tsp. ainaer 1 cup thick sour cream

1/2 tsp. salt 2 eggs well beaten
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Gradually add the flour to the molasses mixture. Bake as
directed for Scotch Ginger Cake. Cut into small squares when
cold.

Scones

Sift together

2 cups flour 3/4 cup sour milk
1 tsp. salt
1/2 tsp. soda

Add enough milk to the flour to make a stiff dough.
Shape into thin round cakes with the hands and bake on a
griddle.

Spoon Currant Biscuit
Sift together

2 cups flour 2 tbsp. lard

11/2 tsp. baking powder 1 cup milk scant measure
1/2 tsp. salt

Mix with

1/2 cup currants
2 tbsp. brown sugar

Blend the lard into the flour. Add the milk and mix
quickly and lightly. Drop into small cakes and bake at 400°
F. for fifteen minutes.



IRISH RECIPES

THE author went with Scotch friends to Ireland and partook
of Irish Short Bread that might have been Scotch Short Bread,
with the exception of nuts, brown sugar and ginger. It was
equally rich, equally delicious. But the Scotchman likes his
short bread free from salt and flavoring.

Both Irishman and Scotchman want strong black tea, freshly
brewed and served with milk, just as the Englishman serves his
tea with milk.

It is one of the most restful, most satisfying experiences of
travel in the British Isles, to sit by a window in a quaint old
tavern in lIreland and look out upon countrysides which have
been unspoiled by the passing years.

Ireland is changing with the world changes that a modern age
is effecting but there are still sights which are typically of the
long ago. One may see a primitive two-wheeled cart drawn by
a shaggy little donkey. The donkey is driven by a smiling-
faced, blue-eyed, black-haired girl who is returning home with
her cart load of empty milk cans. And if one is particularly
fortunate, far down the road donkeys are jogging along, bearing
their loads of peat fuel in crude baskets strapped across their
backs.

Ginger Short Bread
Sift together

11/2 cups flour 1/2 cup butter softened
1/2 cup brown sugar 1 thsp. cream

1 tsp. ginger

1/4 tsp. salt
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Blend the butter into the flour. Add the cream, a few drops
at a time, and press the dough into a ball. Divide into halves,
form into flat round cakes about the size of a saucer, prick
with a fork, flute the edges and bake at 350° F. for thirty
minutes.

Almond Short Bread
Mix together

2 cups flour sifted 1/2 cup butter softened
1/2 cup almonds blanched 1/2 cup sugar
and ground 1 tbsp. water

Add the sugar and flour alternately to the butter, blending in
the water as needed to make a stiff dough. Prepare and bake as
directed for Ginger Short Bread.

Pound Cake
1/2 Ib. butter creamed 5 eggs unbeaten
2 cups pastry flour sifted 1/2 tsp. mace

12/3cups sugar

Have a shallow baking pan greased, the oven ready and all
the ingredients measured, as the mixing must be done by
hand.

Add the sugar and mace to the butter and work until very
light. Add one egg at a time and mix until thoroughly
blended. Mix in the flour and turn at once into the baking pan.
Bake at 350° F. for thirty minutes. Cut in small squares
when cold.



GERMAN RECIPES

GERMAN housewives are noted the world over for their
small cakes. Cookies are as characteristic of different localities
as the colloquial speech. A cookie is recognized by its name.
For instance, it may be "Low German" in name. If it is
there is little difficulty in placing its origin. And thus, no
liberties must be taken with the names of the cakes, which
are a part of the traditions of a locality.

Drinking coffee and eating little cakes in Germany is a
friendly, leisurely form of entertainment. The author recalls
drinking coffee with a cosmopolitan group one after* noon,
where there was such brilliant conversation the food was
forgotten for a time. The host and hostess, a professor and his
wife, knew the art of entertaining people from many lands,
and doing it so graciously that Englishman, Frenchman,
Austrian, Scandnivian and American met on a common ground
of equal interest in those cultural subjects which are discussed
by people of all countries.

The author finally compelled herself to note the kinds of
small cakes. They were tiny, rich, carefully made cakes
much like the cakes of all northern European countries.

Mandel Schnitte
(Almond Bars)

1/2 cup butter 11/2 cups flour sifted
1/3 cup sugar 1/3 cup sugar
2 thsp. milk 3 egg yolks well beaten

9
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Cream the butter and sugar together. Add the egg yolks and
mix well. Add the flour and milk alternately and knead
into a soft dough. Roll thin and line a shallow pan to a depth
of one-half inch. Fill with the following mixture:

11/2 cups almonds blanched 3 egg whites beaten dry
and chopped fine 1 cup sugar

Gradually add the sugar to the egg whites. Fold in the
almonds. Fill the crust, sprinkle with sugar and bake at 350°
F. for thirty minutes. Cool slightly and cut into strips one inch
wide and three inches long.

Mandel Krauze
(Almond Tea Cakes)

4 cups flour sifted 11/2 cups butter creamed
3 egg yolks beaten seven

minutes
1 cup sugar

Add the sugar to the butter and mix well. Gradually add
the eggs, beating all the time. Blend in the flour and
knead into a smooth dough. Roll very thin, cut into small
cakes, brush with egg white and sprinkle with sugar, cinnamon
and ground blanched almonds. Bake at 350° F. to a light
brown.

Mutze-Mandel
(Fried Almond Cakes)

2 cups flour sifted 2/3 cup butter creamed
1 cup sugar 2 egg yolks unbeaten
1/2 Ib. almonds blanched

and ground
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Add the eggs to the butter and mix well. Gradually add the
sugar, then the flour and almonds. Shape into small balls and
fry in hot fat to a golden brown.

Nuss Platzchen
(Nut Cakes)

1/2 Ib. almonds blanched 1/2 1b. powdered sugar sifted
and ground 2 egg whites beaten stiff

Add the sugar gradually to the egg whites and beat
fifteen minutes. Add the almonds. Turn out on a well
floured board and roll to one-half inch thickness. Cut in small
star shapes and bake at 325° F. for about thirty minutes.

Mandel Platzchen
(Almond Cakes)

Sift together

3 cups flour 11/2 Ibs. brown sugar
11/2 tsp. baking powder 1/2 Ib. almonds blanched
and ground

5 eggs unbeaten

Beat the eggs and sugar together until the eggs cease to be
stringy. Add the almonds. Gradually add the flour and knead
slightly. Roll to one-fourth inch thickness, cut into small
cakes and bake at 350° F. until pale brown.
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Mandel Stangen
(Almond Strips)

Sift together

2 cups flour 1 cup brown sugar
1 thsp. baking powder 1 square chocolate grated
1/4 tsp. cinnamon 2 eggs beaten seven
minutes
1/4 cup almonds blanched
and ground

1/2 tsp. vanilla

Add the sugar gradually to the eggs and beat three minutes.
Add the chocolate, then the flour and nuts. Press into a
well-greased pan ten by ten inches and bake at 350° F. for
thirty minutes. Cut into narrow strips while warm.

Mandel Kiichen
(Almond Cakes)
1 cup flour sifted 2 eQggs unbeaten

1 cup sugar 1/2 tsp. vanilla
1 cup almonds chopped

Add the sugar gradually to the eggs and mix well. Add the
vanilla, the nuts and flour and mix into a smooth dough.
Shape into little balls and bake at 350° F. until light brown.

Kaffee Geback
(Afternoon Coffee Bread)

Sift together

4 cups flour 1 cup sugar
2 scant tsp. cream of tartar 1 cup butter creamed
2 eggs unbeaten
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Add the sugar gradually to the butter and beat until creamy.
Add the eggs, one at a time, and mix well. Gradually add the
flour and knead into a smooth dough. Roll thin, brush with
egg white and sprinkle with sugar and ground almonds. Bake
at 350° F. until light brown, fifteen to twenty minutes.

Haselmus Makronen
(Hazelnut Macaroons)

1/2 1b. powdered sugar 1/4 1b. almonds blanched
sifted and chopped
1/8 tsp. soda 1/4 1b. hazelnuts chopped

2 egg whites unbeaten

Add the sugar to the egg whites and stir for fifteen minutes.
Add the soda and nuts and mix well. Turn on to a floured
board and roll to one-half inch thickness. Cut into small round
cakes and bake at 325° F. for thirty to forty minutes.

Butter-Ringe
(Rich Butter Cakes)
4 cups flour sifted 1/2 tsp. almond extract
1/2 cup sugar 6 hard cooked egg yolks
2 cups butter softened pressed through a sieve

Add the sugar gradually to the egg yolks and mix well.
Blend in the butter, a little at a time. Gradually add the flour
and knead slightly. Roll one-fourth inch thick and cut into
strips one-fourth inch wide and four inches long.
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Brush with egg white, sprinkle with cinnamon and coarse
sugar and bake at 350° F. for ten to fifteen minutes.

Zucker Platzchen

(Sugar Cookies)
Dissolve in
1 thsp. hot water 3 cups flour sifted
1 tsp. soda 2 cups brown sugar
1 tsp. cinnamon 3/4 cup butter creamed

2 eggs unbeaten

Add the sugar to the butter and cream ten minutes. Add the
eggs, one at a time, and blend in well. Add the flour, the
soda and cinnamon and knead into a smooth dough. Roll
thin, cut into small cakes and bake at 400° F. until light
brown.

Sandtortchen
(Drop Cookies)

Mix and beat ten minutes

1 egg yolk 2 cups flour sifted five
2 eggs times
1 cup sugar sifted

Gradually add the sugar to the eggs and beat twenty
minutes. Fold in the flour as lightly as possible. Drop into
small cakes and bake at 325° F. for about ten minutes.
Allow the cakes to cool before removing them from the pan
with a thin-bladed knife.
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Pfeffernusse
(Christmas Cookies)
8 cups flour sifted 3/4 cup lard
11/2 cups dark molasses 1 tsp. each: cloves, allspice
1 cup water and cinnamon
peel one orange dried and
powdered

Mix together all the ingredients but the flour and bring to a
boil. Chill thoroughly, then gradually add the flour and
knead into a smooth dough. Let the dough stand for two
hours. Roll very thin and cut into medium sized round
cakes. Bake at 350° F. until light brown and well dried out.
The cookies are hard and will keep all winter.

Weihnachts Klichelchen
(Christmas Fruit Cookies)

Sift together Mix together

10 cups flour 11/2 cups sugar

3 tsp. soda 11/2 cups dark corn syrup

1 tsp. cardamon seed 1 cup lard melted
pounded 1 cup butter melted

grated rind 2 lemons
Mix with
1 cup almonds chopped
1/4 1b. citron sliced thin

1 candied orange peel
chopped

Blend the liquid into the flour and mix into a stiff
dough, using more flour if needed. Roll thin, cut into
small round cakes and bake at 350° F. for twelve to
eighteen minutes.
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Mandel Bretzel
(Almond Pretzels)

Mix together

2 cups flour sifted 1 cup butter creamed
1/2 1b. almonds ground 2 eggs unbeaten
2 egg yolks unbeaten

Blend the eggs into the butter. Gradually add the flour and
knead into a smooth dough. Divide into tiny balls, roll
each piece into rolls four inches long and the size of a
pencil and shape into pretzels. Brush with egg white, sprinkle
with coarse sugar and bake at 350° F. until light brown.

Pretzel recipes should have no sugar if they are strictly
German.

Makronen
(Cocoanut Macaroons)

Mix together

1/2 cup sugar 2 egg whites beaten stiff
1 tbsp. corn starch 1 heaping cup of cocoanut
1 tsp. vanilla

Line a baking sheet with oiled paper well buttered.

Gradually add the sugar to the egg whites. Turn the
mixture into a granite saucepan, set into a basin of boiling
water and cook, stirring constantly, until the mixture begins
to grain around the sides of the pan. Remove from the fire and
mix in the cocoanut and flavoring. Drop the cakes with a
coffee spoon. The macaroons should be the size of a penny.
Bake at 400° F. until light brown.
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Zimmt Sterne
(Cinnamon Stars)

1 Ib. almonds blanched 6 egg whites beaten stiff
and ground 1 tsp. cinnamon

1 Ib. powdered sugar
sifted

1 lemon rind grated

Wipe a baking sheet over with paraffine.

Add the sugar and lemon rind gradually to the egg
whites. Remove one-fourth of the mixture to put on the
center of the cookies. To the remaining mixture add the
almonds and cinnamon. Roll, using powdered sugar to
prevent sticking. Cut with a star-shaped cutter, place a
small portion of the first mixture in the center of each
cookie and bake at 350° F. until light brown.

Weihnachts Kiichlein
(Cookies for Christmas Tree Decoration)

Sift together

3 cups flour 1/2 cup lard softened

1 tsp. baking powder 1 cup sugar

1/2 tsp. soda 1 cup strong cold coffee
1/2 tsp. salt 1 egg unbeaten

Add the sugar and egg to the fat and beat until light.
Add the flour and coffee alternately and knead into a
dough that will roll easily. Roll thin and cut into fancy
shapes. Coat with chocolate or sprinkle with coarse sugar.
Bake at 400° F. until light brown.
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Anisplatzchen
(Anise Seed Cakes)

Sift together

11/4 cups flour 1 cup sugar
1/4 cup cornstarch 4 eggs unbeaten
2 thsp. anise seed

Mix the sugar and eggs together in a granite saucepan, set
in a basin of boiling water and beat until the mixture becomes
thick. Remove from the fire and beat until cold. Gradually add
the flour and anise seed. Drop into small cakes and bake at
350° F. until light brown.

Leb Kuchen
(Honey Cakes)

Mix together in a granite saucepan and bring to a slow boil.
Set aside to cool.

13/4 cups honey
2 cups sugar

Sift together

5 cups flour 3 eggs slightly beaten
1 thsp. cinnamon .
1 thsp. cloves Dissolve m
. 1 thsp. water
Mix With 2 tsp soda

1 cup citron chopped

Gradually add the eggs, honey and soda to the flour.
Knead into a smooth dough. Roll to one-fourth inch thickness,
cut into small round cookies and bake at 325° F. for twenty
minutes or longer, if needed to make the cakes very
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hard. These cakes are supposed to be dipped into coffee
when eaten.

Weise Pfefferniisse
(White Peppernuts)

Sift together

3 cups flour 2 cups sugar
2 tsp. baking powder 4 eggs unbeaten
1 tsp. cloves grated rind of 1 lemon

1 tbsp. cinnamon

1/2 tsp. nutmeg

Mix with

1 cup thinly sliced citron

Gradually add the sugar to the eggs and beat ten minutes.
Blend in the flour, adding more if needed to make a smooth
dough. Roll thin, cut into small cookies and bake at 325° F.
until light brown.



AUSTRIAN RECIPES

VIENNA, the city of music, of gaiety, of spendthrift tourists,
seeking the pleasures that were not sated in Paris, that is the
usual picture of Austria that is conjured up by the traveler.

But there is another picture for the traveler who wants to
see more of the country than the cities and large continental
hotels, for after all there is a great sameness in cities and
hotels. That picture is Austrian homes.

The women of Austria are meticulous housekeepers and
excellent cooks. They excel in the making of risen cakes.

Bundkuchen

(Coffee Cake)
4 cups flour sifted 3 egg yolks well beaten
3/4 cup sugar 1 compressed yeast cake
11/2 cups melted butter 11/2 cups milk warmed

1/2 cup almonds blanched
and chopped

Break the yeast into the warm milk and let stand until it
begins to foam. Add the eggs, sugar and butter. Gradually mix
in the flour and beat for ten minutes. Let rise two hours.
Again beat for ten minutes. Line a well-buttered pan with
the nuts. Pour in the batter and let rise to double the bulk.
Bake at 400° F. for about forty-five minutes. Cut into small
squares and serve warm with afternoon coffee.
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Toffen Kolatschen
(Cheese Cakes)

1 cup hot milk 23/4 cups flour sifted
1/3 cup butter 1/2 tsp. salt
1/4 cup sugar 1 egg well beaten
3/4 compressed yeast cake

broken into

1/4 cup warm water

Add the butter, sugar and salt to the milk. When tepid add
the yeast, egg and flour. Beat ten minutes, adding more
flour if needed to make a stiff batter. Let rise to double the
bulk. Knead, adding flour to make a smooth dough. Let rise
to double the bulk. Roll the dough thin, cut in four-inch
squares.

Make a filling of

1/2 Ib. cottage cheese (dry) 1/2 tsp. vanilla
pressed through a sieve 2 egg yolks unbeaten
1/2 cup powdered sugar
sifted

Mix the sugar, egg yolk, vanilla and cheese and beat
until the egg yolks cease to be stringy.

Put a little of the cheese mixture in the center of each
square. Fold over the four corners. Bake at 400° F. for about
twenty minutes.

Kipfel
(Crescents)
2 cups boiled potatoes 2 cups flour sifted

rubbed through a strainer  1/2 tsp. salt
and cooled 1 cup butter
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Blend the butter into the flour. Add the potatoes and salt
and knead into a smooth dough. Roll, using more flour if
needed. Fold the dough over and roll again. Repeat the
process five times. Roll one-eighth inch thick and cut into
three-inch squares.

Make a filling of:

1/4 Ib. walnuts ground 1/4 cup brown sugar
1/4 cup butter softened

Blend the butter, sugar and walnuts into a smooth paste. Put
a small amount of the mixture in the center of each square.
Roll up the pieces of dough, beginning at a point. Bend into
crescents and bake at 400° F. for about twenty minutes.
Sprinkle with powdered sugar just before serving.

Sacher Torte
(Chocolate Torte)

1 cup flour sifted 1/4 1b. chocolate melted
2 cups butter 4 egg yolks well beaten
1/2 cup sugar 4 egg whites beaten stiff

Add the sugar to the butter and mix well. Add the
chocolate and the egg yolks and beat until smooth. Gradually
blend in the flour. When all is added, fold in the egg whites.
Spread thinly in a well-buttered baking pan. Bake at 375° F.
for about twenty minutes. Cut into little squares, stick two
together with jam and ice with the following:

1/4 Ib. chocolate grated 2 cups sugar
1/4 cup water 4 tsbp. water to use later

Cook the chocolate and water together until melted. Add the
sugar and remaining water and cook to the soft ball stage.
Beat to the consistency to spread.



RECIPES FROM HOLLAND

THE author thinks of Holland in tulip time. Tulips
everywhere, and the fresh, pink-cheeked girls, in their
quaint costumes, looking something like tulips themselves, as
they go about their duties of making butter for the famous
Thursday butter market at Middelburg.

Housewives of Holland use butter and cheese generously in
their baking and the cakes they make are delicious.

Toffenstrudel
(Cheese Cakes)
2 cups flour sifted 1 egg well beaten
1/4 cup butter softened 1/2 tsp. salt
warm water to make a stiff
dough

Add the egg, butter and salt to the flour, then gradually mix
in the water, blending the mixture into a stiff dough Set aside
for one hour.

Make a filling of:

3/4 cup butter 1/2 cup sugar
4 egg yolks well beaten 1/2 Ib. Dutch cheese grated
grated rind of 1 orange 1 tbsp. cream

Blend the butter and sugar together until mixed but not soft.
Add the cheese, orange rind, cream and egg and mix until
thoroughly blended.

13
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Roll the pastry into a thin long sheet. Spread the cheese
mixture down the center. Fold the dough over, making a long
roll. Seal the ends by pinching the dough securely over the
filling and bake at 350° F. for forty-five minutes. Cut in slices
when cold.

Poffertges
(Doughnuts)
1 cup flour sifted 1 cup milk scalded
1/4 tsp. salt 1/4 cup butter
1 tbsp. sugar 3 eggs unbeaten

Add the butter to the milk and stir until it melts. Add the
flour and salt and beat until smooth. Cook, stirring constantly,
until the dough leaves the sides of the pan. Remove from the
fire and blend in the sugar and eggs. Shape into small balls
and fry in deep fat until dark brown.

Beverwyks
(Spice Cakes)
Sift together
3 cups flour 1 cup butter softened
1 tsp. each: cloves, allspice  11/2 cups sugar
cinnamon 3 eggs unbeaten

Mix with
1 cup raisins chopped

Add the sugar and eggs to the butter and beat well. Add the
other ingredients and mix quickly, using more flour to make a
dough that will roll. Roll one-fourth inch thick, cut into
small cakes and bake at 350° F. until light brown.
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Platzen
(Drop Sponge Cakes)
Sift together five times
2 cups flour 2 cups powdered sugar
1 tsp. each: cloves, cinna- sifted
mon 4 egg yolks beaten ten
minutes

Gradually add the sugar to the egg yolks. Fold in the
flour, using just enough to make a dough that will drop from
a spoon. Drop into small cakes and bake at 325° F. for about
fifteen minutes.



DANISH RECIPES

DENMARK, with her low white-washed stone cottages,
green meadows., and grazing cattle, fires the imagination of the
traveler. There is something so substantial, so permanent, so
utterly peaceful about the looks of it all that he wonders if
Rollo the Dane might not have gazed out upon stone cottages
and meadows and grazing cattle that looked much the same.

Then he arrives in Copenhagen and forgets the pastoral
scenes in his fascination for the harbor, one of the most
remarkable ports in the world, for such points of interest as
Rosenborg Castle; or Our Lady's Church, with Thorvald-sen's
Christ and the Twelve Apostles; or the "Regensen™ and the
"Round Tower" from whose heights a view of old town can be
had that again brings forgetfulness of the present until he is
rudely made aware of everyday surroundings by idle curiosity.

What in the world can all the leisurely strollers along the
bench-lined street near the cathedral have in their little baskets?
There is an old couple with a bigger basket. Why not follow
them? They are looking for a place to sit in the shade. Ah,
they are partaking of the contents of that mysterious basket.

It is strawberry season in Denmark. Everywhere along the
streets people are sitting with their baskets, eating strawberries.
A quaint custom the American thinks it. He feels a little
superior until the sight of so many luscious berries brings a
gnawing hunger. Then he thinks of tea,
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with little cakes to go with it, and possibly a dish of those
huge ripe red strawberries.

He finds the cakes of Denmark are as choice as the straw-
berries. Neither could be better anywhere in the world.

Frisk Brod
(Fresh Bread)

Sift together
6 cups flour 2 cups butter
1 cup sugar

cup sugar

Add the butter to the flour and continue working until the
mixture is a paste. Make into rolls one-half inch in diameter
and cut into cakes one and one-half inches long. Dip one side
in slightly beaten egg white, then in sugar and chopped
almonds. Bake at 350° F. until light brown.

Butterdeg
(Danish Puff Pastry)

2 cups flour sifted 6 thsp. water
1 cup butter

Divide the butter into thirds. Flatten two of the pieces out
on wax paper into thin cakes and set away in the refrigerator
until needed.

Blend one-third of the butter into the flour. Gradually add
the water and knead into a smooth dough. Roll to one-fourth
inch thickness. Place one piece of the butter in the center of
the dough, fold over the four sides, turn the dough folded side
down on a well-floured board and roll
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to one-fourth inch thickness. Fold ends in one-third from each
end and chill for twenty minutes. Repeat the process with the
last piece of butter. After the last butter is added and the
dough is chilled roll out the dough and fold in the ends. Chill
for twenty minutes. Repeat the rolling and chilling process
four times, always keeping the dough in a rectangular shape.
Put away in the refrigerator for twenty-four hours. When
using be careful not to knead the dough. Cut off small
pieces, roll one-half inch thick, cut into narrow strips and
shape into rings. Sprinkle with sugar and bake at 450° F. for
twelve to fifteen minutes.

Kringler
(Pretzel)
Sift together
2 cups flour 1/2 cup butter
1 tbsp. sugar 1 cup heavy cream
1 tsp. baking powder whipped

Blend the butter into the flour. Mix in the cream and knead
lightly into a soft dough. Roll thin, sprinkle with sugar and
cut into strips one-fourth inch wide and six inches long.
Form into pretzels and bake at 400° F. until light brown.

Hoide Eager
(Overnight Cookies)
2 cups flour sifted 1 cup butter
1 cup sugar 1/2 cup cream

1/4 tsp. vanilla
1/8 tsp. lemon extract
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Mix the flour and sugar. Blend in the butter until the mixture
is mealy. Gradually add the cream and the flavoring. Shape
into a roll one and one-half inch In diameter. Put away in
the refrigerator overnight. Cut into thin slices and bake at
350° F. until light brown.

Jadekager
(Jew's Cakes)

Sift together

5 cups flour 1 cup sugar
1 tsp. carbonate ammonia 11/2 cups butter
2 eggs unbeaten

Cream the butter and sugar together. Add the eggs and mix
well. Gradually add the flour and knead into a smooth dough.
Roll thin, cut into small cakes, brush with egg white and
sprinkle with sugar and chopped almonds. Bake at 275° F. to
300° F. until light brown.

Sprut Eager
(Cookie Press Cakes)

Sift together

21/2 cups flour 1 egg slightly beaten
2/3 cup sugar 1 cup butter

Blend the butter into the flour mixture. Add the egg and
mix into a smooth dough. Make cookies with a cookie
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press into various shapes and bake at 300° F. until light
brown.

Svendsker
(Ring Cookies)

Sift together

3 cups flour 1 cup butter
1 cup sugar 4 tbsp. water

Blend the butter into the flour. Add the water gradually and
mix like pie crust. Shape into small rings with the hands
and place on a floured board. Allow to stand in a cool place
overnight. Brush with slightly beaten egg white and sprinkle
with sugar just before baking. Bake at 350° F. until light
brown.

Kleiner

(Fried Cakes)
4 cups flour sifted 5 egg yolks
1 cup sugar 1egg

1/2 cup cream

Add the sugar to the eggs and beat well. Add the flour and
cream alternately and knead into a soft dough. Roll thin, cut
into diamond shaped cakes, cut a diagonal slit in the center of
each cake and draw one end through the slit. Cook in deep fat
to a light brown.
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Brunekager
(Brown Cakes)
1 cup butter Sift together
1 cup sugar 4 cups flour
1 cup syrup (scant measure) 1 tsp. soda
2 tbsp. molasses 1 tsp. cinnamon
1 egg unbeaten 1/2 tsp each. Cloves, nutmeg
ginger

Cream the butter and sugar together. Add the egg, syrup and
molasses and mix well. Gradually blend in the flour, adding
more if needed to make a stiff dough. Make into small rolls
and place in the refrigerator overnight. Slice thin and bake at
275° F. until light brown.

Sirupskager
(Molasses Cakes)

Sift together

4 cups flour grated rind 1 orange
1 tsp. each: ginger, cloves, 1/3 cup butter softened
cinnamon 1 cup sugar
1 cup molasses (light)
1eggs

1 tbsp. orange juice
1 thsp. vinegar
1 tsp. soda

Mix the butter, sugar and egg together and beat until well
blended. Add the orange juice and grated rind and the
vinegar. Mix the soda into the molasses and add it and the
flour alternately. Knead into a firm dough, adding more
flour if needed. Roll thin, cut into fancy shapes,
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place one-half almond in the center of each cake and bake
at 350° F. until light brown.

Ableskiver
(Apple Cakes)
Sift together
2 cups flour 4 egg yolks unbeaten
1/2 tsp. salt 4 egg whites beaten stiff
) _ 11/2 cups buttermilk
Dissolve in cream (1/2 cup)
2 tbsp. boiling water
1 tsp. soda

These cakes are baked in an iron apple cake griddle.

Add the buttermilk and cream gradually to the flour,
beating until the batter is smooth. Add the egg yolks, one
at a time, and beat well. Stir in the soda and fold in the
egg whites lightly. Drop one-half teaspoon melted butter
into each cup in the griddle, drop in one tablespoon of the
batter and bake, turning over and over with a fork.



NORWEGIAN COOKIES

GERMANY, Denmark, Norway and Sweden have cookies so
much alike it is difficult to tell one from the other if one is not
very well versed in the little distinguishing marks of the
cookery of a nation. Especially are the fried cakes of the
Scandinavian countries similar. The fried cakes in the north of
Norway are Christmas cookies.

The land of far north Norway holds a fascination for the
traveler. Vivid pictures can be recaptured of a cottage
nestled on the hillside overlooking a fjord cut deep into the
mountainous sea coast. A lovely, serene-faced blond woman,
wearing a hand-woven apron embroidered in exquisite design,
works at a table. The table is scrubbed until it gleams white
against the cottage wall which is decorated with quaint murals
depicting a scene of ancient days. Men in strange belted blouses
are manning a Viking ship. The prow of the ship, a
marvelously carved head of a woman, is turned towards the
open sea.

For generations the women of the cottage have made
Christmas cakes, standing at the same scrubbed table, looking at
the same Viking ship going to sea. They have all taken
pride in doing their work so well that each generation of
housewives equals or excels the generation before her.
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Fattigman
(Fried Cakes)

Sift together

4 cups flour 1 cup sugar

1 tsp. cinnamon 6 egg yolks well beaten
4 tbsp. heavy cream
1 tsp. cardamon seed

Add the sugar to the egg yolks and mix well. Add the
cream and cardamon seed and blend in the flour gradually.
Knead slightly and let stand in the refrigerator overnight. Roll
very thin and cut into diamond shaped cakes. Cut a slit in
the top point of the diamond, draw the opposite point
through the slit and fry in deep fat to a light brown. Drain on
unglazed paper.

Scun Cakka
(Sand Cakes)
Sift together
21/2 cups flour 1 cup butter
1 tsp. cinnamon 1 cup sugar

1 egg well beaten
15 cardamon seed
powdered

Cream the butter, sugar and cardamon seed together. Add
the egg and mix well. Gradually blend in the flour and
knead into a soft dough, adding more flour if needed. Press the
dough into tiny fluted pans to the thickness of thin pie crust.
Bake at 400° F. for about ten minutes.
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Sand Bakels
(Tea Cakes)

Sift together

3 cups flour 1 cup butter unsalted
1/2 tsp. baking powder 1 cup sugar

1 thsp. cream

1 egg unbeaten

Cream the butter and sugar together, add the egg and mix
well. Add the flour and cream and knead into a soft dough.
Roll thin, cut into small cakes, sprinkle with sugar and bake at
400° F. until light brown.

Krumkaki

Rolled Wafers

The rolled wafer of Norway and Sweden is regarded by many
travelers as the choicest small cake made by northern European
housewives. The Scandinavian housewife prides herself upon
the perfection of her rolled wafers. The author had "Tea" in
the household of an internationally known Scandinavian
woman, who told her, with just pride, that she herself had
made all the delectable little cakes served that afternoon.

These paper thin rolled cookies are baked in a special
wafer iron which can be purchased in most large cities in
America.

Sift together

1 cup flour (heaping) 1 cup butter melted
1/2 tsp. cinnamon 1 cup sugar
4 eggs well beaten
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Add the sugar gradually to the eggs and beat three minutes.
Add the butter, then gradually add the flour. Put a teaspoon of
the batter into the wafer iron. Cook over a medium heat for
one to two minutes. Roll while the cookie is hot. These
cakes are fragile and must be handled with great care.

Krom Krage
(Cream Cakes)
21/4 cups flour sifted five 3 egg yolks well beaten
times 1/2 cup sugar

11/2 cups thick cream

Add the egg yolks to the sugar and beat well. Add the
cream and flour alternately. Bake as directed for Krum-kaki.

Berlinerkranzer
(Egg Cakes)

31/2 cups flour sifted 2 hard cooked egg yolks
1 cup butter softened 2 egg yolks unbeaten
1/2 cup sugar

Rub the sugar into the cooked egg yolks until the mixture
is a paste. Gradually blend in the raw egg yolks. Add the flour
and butter alternately and knead into a smooth dough. Form
into little rings with the hands, brush with egg white and
sprinkle with sugar. Bake at 400° F. for about ten minutes.
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Bertines Mandelbund
(Almond Cakes)

Mix together

3 cups flour sifted 1 cup butter creamed
1/4 cup almonds blanched 1 cup sugar
and ground 1/4 tsp. almond extract

Mix together and beat ten
minutes
1 thsp. water

3 eggs

Mix the butter, sugar and flavoring together and beat ten
minutes. Add the flour and eggs alternately and knead to a
smooth dough, adding more flour if needed. Shape into
small balls and bake at 400° F. for eighteen to twenty minutes.



SWEDISH COOKIES

COOKIES in Sweden! Was there ever anything like the
display of interesting cakes to be found everywhere in the Land
of the Midnight Sun? The Swedish housewife cherishes her
small cake recipes as a birthright, handed down to her
through many ages of meticulous housewifery.

All classes in Sweden eat cookies and drink coffee every
day. No matter when two friends meet they partake of
small cakes and sip strong coffee from tiny cups. The
coffee is served with thick cream and there is sugar to be used
with the last half cup.

The traveler is impressed with the little shops where
cookies are sold. If she is an American housewife, who is
forever looking for something different, she may be tempted to
buy a great bag of small cakes and try sampling them all, hoping
to discover the secret of their excellence.

But to appreciate the real culinary art which goes into
cookie making one must go to "Tea," where the meal is
served with all the formality which makes it so different from
the informal meal enjoyed in American households.

The author went to "Tea" in many charming Swedish
homes. She was sadly lacking in manners at first. Later she
learned the little points of etiquette which must be rigidly
followed.

"Tea" at a famous medieval castle, presided over by a
Baroness who is a modern woman, busy with many social and
economic problems, was the pleasant culmination of tea
drinking in a country that holds culinary art as woman's highest
achievement.
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The tea table was drawn close to a sofa. It was a gro-
tesquely long sofa, magnificently carved, and exquisitely
upholstered in hand woven damask.

The Baroness had a twinkle in her eyes when she ex-
plained: "The sofa was made especially for the castle in the
long ago days when the Baron and His Majesty the King were
such good friends that elaborate entertaining was always
going on. The place of honor was to the right of the hostess.
The other guests sat according to their rank. The ones who had
no place on the sofa were very unhappy about it. So the tactful
Baron had a sofa made so long that many ladies of high rank
could sit side by side as they drank their tea."

Still the guest of honor sits to the right of the hostess on the
sofa. The other guests sit around the table.

The table was spread with a hand-made lace cloth from the
province of Jamtland. The tea service was handsome hand
wrought silver, very old, very artistic in design. Before each
guest was a small plate on which was placed a round lace
finger doilie no larger than the center of the plate. On the
doilie rested the teacup and saucer. To the right of the plate
was a small fork and a teaspoon.

The guests removed their cups and saucers and placed them
to the right of the plates. They put the finger doilies in their
laps. They were ready for tea.

There is an etiquette in serving the food. The routine is:
a small fancy roll for the first food eaten. This is followed by
soft cake. The soft cake is usually a sponge cake filled with
almond paste and whipped cream. Then come the hard
cookies.

The guest of honor must take some of everything. It is the
epitome of bad manners for her to fail to take one of each
kind of the small hard cakes. Frequently her plate is piled high
with an assortment, which is disconcerting to the
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American. But the conventions must not be disregarded; for
other guests must not take anything which the guest of honor
has failed to take.

The hostess pours and the tea is passed by the guests. She
pours a tiny amount into her own cup to see that it is just
right. Then she pours a cup and passes it to the guest of
honor. The other cups are passed to her left. The guest of
honor passes no tea. Cream and sugar is then passed.

A maid, in conventional black uniform with sheer white cap
and apron, passes the food. The formal service is similar to
that in America. Food is passed to the left. The guest of honor
is served first, then the hostess, then the other guests.

Eating is leisurely engaged in. It is proper to stay not
longer than an hour or an hour and a quarter. That time is
spent at the tea table. When the meal is over the guests leave,
unless the hostess gives a special invitation for the guests to
remain longer for some definite further entertainment.

The author was invited many times to stay longer to see
"Collections.” Swedish women are great collectors. Their
collections may be ancient Swedish textiles, or modern
Swedish glass, or ivories from China, or etchings from the
famous etchers of the past and present. Whatever the collection
is it is as excellent of its kind as was the food served by the
soft-footed maid/ who never made a false move.
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Kaffebrod
(Tea Biscuit)

This is the kind of biscuits that were served as the first
food at "Teas."

Sift together

7 cups flour 1/2 cup butter melted

1 tsp. salt 1/2 cup sugar

1/8 tsp. each: nutmeg, carda- 2 egg yolks well beaten
mon, cinnamon 2 cups milk lukewarm

1/2 cup sultana raisins

1/4 cup currants

1 compressed yeast cake
broken into 1/4 cup luke-
warm water

Mix the flour, raisins and currants. Mix the butter,
sugar and egg together and beat well, then add the milk.
Pour the yeast into the flour. Gradually add the milk mix-
ture and blend into a smooth dough. Knead until the
dough ceases to stick to the hands. Let rise in a warm
place for six or eight hours, or to double the bulk. Knead
again. Divide into small biscuits and roll them thin.
Cover with almond paste or heavy sweet apple sauce, roll
the dough over the filling and seal the edges. Bake at
450° F. for twenty to thirty minutes.

To make the almond
filling

1 cup almonds blanched 1 cup sugar
and ground

heavy cream

Mix the almonds and sugar. Work in the cream, a few
drops at a time, until the mixture is a paste.
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Sprit Kakor
(Butter Cakes)

Swedish housewives have borrowed the use of baking
powder from America. The baking powder is even imported
from America. Cookie recipes with baking powder are an
indication that they are modern Swedish.

Sift together

3 cups flour 1 cup butter creamed
1 tsp. baking powder 1 cup sugar
2 eggs unbeaten

Add the sugar to the butter and mix well. Add the eggs, one
at a time, and mix well. Add the flour gradually and mix
into a smooth dough. Put the dough through the cookie
press and form the cakes into small rings. Bake at 400° F.
until light brown.

Sprit Eransar
(Swedish Cookies)

7 cups flour sifted 2 cups butter creamed
13/4 cups sugar grated rind 1/2 lemon
6 egg yolks well beaten

Add the sugar and egg yolks gradually to the butter and mix
well. Add the lemon rind and blend in the flour, using
two knives to mix the dough.

Put the dough through the cookie press, grinding it out in
long strips on the biscuit board. Cut the strips in even lengths
and form into small circles. Bake at 350° F. until light brown.
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Lisa-Kakor
(Elizabeth Cookies)
Sift together
1 cup flour 5 cups flour sifted
2 tsp. baking powder 11/2 cups sugar

1 tbsp. butter melted
1 tsp. orange juice
3 eggs well beaten
citron cut in strips

Gradually add the sugar to the eggs, beating all the time. Add
the butter and orange juice and again mix well. Blend in five
cups of flour, then add the flour and baking powder and knead
to a smooth dough. Roll thin, cut into small cookies, place a
strip of citron on each, and bake at 400° F. until light brown.

Kanelbrod
(Toasted Cakes)
Sift together
4 cups flour 1 cup butter
2 tsp. baking powder 3 eggs well beaten
1 tsp. cinnamon
1 cup sugar

Blend the butter into the flour. Mix in the eggs as
lightly and quickly as possible. Roll into two long loaves.
Bake at 350° F. for about thirty minutes. When baked cut
slices one inch thick diagonally across the loaf. Return to the
oven and toast to a golden brown.
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Ess Kakor

(S-Cookies)
Sift together
10 cups flour 11/2 cups butter creamed
3 tsp. baking powder 11/2 cups sugar

5 egg yolks unbeaten

Add the sugar to the butter and beat until very light Add
one egg yolk at a time and continue beating until the eggs are
well mixed. Gradually add the flour and knead to a smooth
dough. Form into S shaped cookies with the hands, dip into
coarse sugar, and bake at 400° F. until light brown.

Mandelhorns
(Almond Crescents)

2 cups almonds blanched 1 tsp. vanilla
and chopped 5 egg whites beaten stiff
31/2 cups sugar

Mix the almonds and sugar. Add the vanilla and fold in the
egg whites. Form into small crescent shaped cakes and bake at
275° F. for thirty minutes.

Spet Caka
(The Cake of Scania)

Spet Caka is the cake baked on a log. And in the old
days the cake was actually baked on an oak log fitted with a
handle like a spit of olden times. Now housewives have a
piece of equipment which makes the work much simpler.
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But still the cake is baked before hot coals. The person who
turns the spindle must be very dextrous, for the success of the
cake depends upon the perfection of baking.

Spet Caka is the cake of Scania, the southern province of
Sweden. It has the place of honor among all the cookies at
the two great celebrations of the year, Christmas and
Midsummer Day. Making the Spet Caka is an important event.
All the women of the family help with the beating of the
eggs and the baking.

The author had the privilege of seeing one of these
famous cakes one Midsummer Day in Scania. That cake was
a work of art. It stood about three feet high and was topped by
a smaller cone which was used as a container for corn flowers.
It was the centerpiece of the long tea table placed on the lawn,
near the Maypole. There were dozens of other cakes on the
table. They were eaten. The Spet Caka was left untouched.

It was not until the midnight supper that the cake was eaten.
The hostess served the cake by breaking off generous sized
pieces and passing a piece at a time to the guests. It was
delicious. But how was it made? A colonel of His Majesty's
Army was at the same table with the author. It was he who
found out how the festive cake was made. And it came to
light too that the cake was a part of the menu for the
birthday celebrations of famous or important people.

70 egg yolks unbeaten 31/2 Ibs. sugar
70 egg whites beaten stiff 31/2 Ibs. potato flour

Beat the egg yolks and sugar together for one hour. Fold
in the egg whites, then lightly fold in the potato flour. The
dough is spread thinly on the utensil used for baking.



RUSSIAN RECIPES

IT I1s a delightful trip from Stockholm to Riga, the first stop
in Russia. One goes to Visby, that island in the Baltic,
famed in Viking times as the first port of call between the
mainland of Europe and Asia. One stops in Finland next, but
the artists, the writers, the musicians, the mistresses of the
castles one meets are so much like the Scandinavian people,
with such similar food, no especial interest is taken in
searching for little cakes that are different. So one goes on to
Russia, determined to see all of Russia possible, old Russia as
well as new Russia.

There is the chorus singing in the Volga country that is not
surpassed in any nation. There is the hand weaving of fine
linens, and the exquisite embroideries done by women who
love beauty. And there are the great brass samovars of coffee,
heated by coals put into a pipe in the center of the urn. There
is boiling water too, to make tea in one's own teapot that is
tucked somewhere in the hand luggage, and there are little
cakes. They are typically Russian cakes.

Drachona
(Russian Cakes)
21/2 cups flour sifted 1 cup milk
1/4 cup powdered sugar
sifted
3 tbsp. butter melted
1/2 tsp. salt

2 egg yolks well beaten
136
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Beat the butter, sugar and eggs together and add the salt.
Blend in the flour and milk alternately. Spread thinly in a
well greased pan and bake at 350° F. for about thirty minutes.
Cut into small squares when cold.

Tvorojiniki
(Cream Cheese Cakes)
Sift together
31/2 cups flour 1/2 Ib. cream cheese
1/4 tsp. nutmeg 1/4 cup melted butter
1/2 tsp. salt 3 eggs unbeaten

The cream cheese is made by putting clabbered milk into
a muslin bag, hanging it in a cool place, and allowing it to
drip for twelve hours.

Mix the cheese, butter, eggs and two cups of flour to-
gether. Rub the mixture through a sieve and then work in
the remaining flour. Mold into small flat cakes and cook in
boiling water. Drain on a cloth and sprinkle with sugar.

Sirniki
(Fried Cheese Cakes)

3 Ibs. cottage cheese (dry 4 eggs unbeaten
curds)

3 thsp. butter softened

1 heaping tbsp. flour sifted

1 tbsp. sugar

The cheese should be very dry.
Rub the cheese through a sieve. Add the eggs, one at a
time, and mix well. Add the other ingredients and again
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mix well. Shape into small cakes, roll in flour, and fry in
butter.

Smettanick

(Sour Cream Tarts)
11/2 cups flour sifted 1 egg yolk well beaten
1/2 cup butter 1/2 tsp. salt

Blend the flour, butter and salt together until the mix-
ture is mealy. Add the egg yolk and knead into a smooth
dough, adding a few drops of ice water if needed. Beat
with a steak beater until the dough blisters. Roll very
thin and cut into three-inch squares. Make a filling as
follows:

11/2 cups almonds blanched  thick sour cream
and ground 2 thsp. jam
1 egg yolk unbeaten 2 thsp. powdered sugar

Work the powdered sugar into the almonds, adding a
few drops of cream and egg yolk as needed. Add the jam
gradually. When the mixture is finished it should be a
paste. Place a spoonful of the filling in the center of a
square of pastry, brush the edges with cold water, place
another square on top and seal the edges by fluting them.
Brush the tarts with egg white, sprinkle with sugar and
bake at 450° F. until brown.



RECIPES FROM TURKEY

TURKEY was a country of smart traders long before Amer-
ica was anything but a wilderness with nomad Indian
tribes following great bison herds, and hunting and fishing.

The traveler recalls bazaars in Turkey where Oriental
wares are displayed so temptingly that it takes will power
to resist making room for brasses in the battered old suit
case, by rolling last year's silk dresses into neat packages
and tossing them out to the first attractive girl seen by the
roadside, on the long journey to the next village.

One is equally interested in the coffee and cakes, for one
recalls that coffee in colonial America was Turkish coffee,
made after the Turkish method, and used only by those
settlers who could afford luxuries.

Turkish coffee is made by putting equal parts of finely
ground coffee and sugar together in an open copper kettle
and adding sufficient water to cover the ingredients. The
pot is then set on a brisk fire and allowed to come to a
boil. The syrup is immediately removed from the fire
and allowed to cool slightly. The boiling process is re-
peated two more times before the syrup is ready to drain
from the coffee grounds. A little rose water is added to
the coffee when it is served.
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Rabat el Halkum
(Turkish Paste)

4 cups sugar 1/2 cup cornstarch
11/2 cups water 1 thsp. lemon juice
1 cup almonds blanched

and chopped
1 drop attar of roses

Cook the sugar and water to a heavy syrup. Mix the
lemon juice, nuts and cornstarch together and blend the
mixture slowly into the syrup, beating well to keep
the starch from lumping. Cook until clear, stirring all the
time. Add the attar of roses. Turn the paste out on a
board covered with powdered sugar. Spread to one-half
inch thickness. Cut in small squares when cold.

Beurrik
(Cheese Sticks)

1/2 1b. Gruyere cheese puff pastry
3 thsp. thick white sauce

Cook the cheese and white sauce together until thick.
Chill thoroughly and shape into three-inch rolls the size
of a pencil. Roll the puff paste very thin. Wrap the
cheese in strips of pastry and fry in hot fat. Drain on
brown paper.

Baklava
(Honey Squares)
Sift together Mix together
1 cup whole wheat flour 1 egg slightly beaten

1/4 tsp. salt 1 tbsp. water
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Blend the egg into the flour and knead into a smooth
dough. Beat the dough with a steak beater until it blisters.
Divide into tiny pieces and roll as thin as paper. Allow to
stand for one hour to dry out.

Make a filling as follows:

Boil to a thick syrup 1 cup pistachio nuts
1/2 cup honey 1/2 cup melted butter
1/2 cup water

Fill a baking pan three-fourths full with layers of pastry,
sprinkled with nuts. Pour the melted butter over the
pastry and bake at 450° F. for twenty minutes. Pour the
hot syrup over the pastry and allow to cool before cutting it
into small squares.



INDIAN RECIPES

THE fortunate American traveler in India has English friends
who extend the delightful hospitality of British India, and
initiate him into some of the ways of that vast fascinating land
of incredible wealth and pomp, beauty of art objects created by
craftsmen: Cashmere shawls and exquisite rugs, pottery and
brasses, mosaics and jewelry, in contrast to incredible jungles
infested with fierce beasts and reptiles.

He enjoys strange dishes made with curry so different from
the powdered kind American housewives know that it is
hardly recognizable. He learns what real Indian chutney is, and
he becomes acquainted with the lusciousness of melons and
fruits; but while he is enjoying these delicious foods he looks
about for cakes. He must be satisfied with finding two or three.

Paratha
(Whole Wheat Biscuit)

Sift together

2 cups whole wheat flour water to make a stiff
1/2 tsp. salt dough

Mix the ingredients into a stiff dough. Knead until
smooth, roll into very thin round cakes and bake on a
griddle.
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Goolgoola
(Fried Cakes)
Sift together
2 cups flour 1 cup sugar
1 tsp. cinnamon 1 cup milk

1/2 cup butter

1 cake compressed yeast
dissolved in

1 tbsp. warm water

Mix the flour and milk together to a smooth paste.
Add the sugar and butter and cook, stirring constantly.
When thick and clear remove from the fire and cool to
tepid. Work in the yeast and allow to set until thoroughly
cold. Make into small balls and fry in butter.



JAPANESE RECIPES

THE American traveler, if he thinks about it at all, expects
to have rice cakes whenever he has tea in Japan. He draws his
conclusions from the tins of paper-thin rice cakes he purchases
in a shop anywhere from San Francisco to Timbuctoo. Rice
cakes, or any other cakes are hard to find at Afternoon Tea in
Japan.

Drinking tea in Japan is a ceremony. The "Tea Ceremony"
is so difficult to learn one goes to school a whole year
before it is thoroughly mastered.

The American traveler in Japan is told by friends of the
Diplomatic Service that there is only one safe code of etiquette
for the American woman to follow when going to "Tea" in
Japan. The simple rules she must follow are easily
conformed to. She must slip off her shoes at the door. The
Japanese hostess will probably supply her with sandals which
she must put on. Then she must be sure to take the right
position at the tiny tea table. Kneel, sit back upon the
heels, and keep the body erect. The cup, the diplomatic friend
advises, should be held in the cupped left palm. It is lifted
with the right hand and the tea is sipped.

This much of the ceremony was simple enough. But the
food that went with that particular "Tea" was difficult. Soy
beans had been cut in thick and thin, big and little pieces,
then roasted, much as we salt almonds. They had a pleasing
flavor, and all the pieces somehow tasted a little different.
But they were a poor substitute for tea cakes.
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"Are toasted soy beans all one gets for tea?" the diplo-
matic friend was asked.

"The American lady would like cakes with her tea,” he
told the attendant in the little Tea House.

A queer sort of sweet was brought. Yokan it is called.

Yokan
(A Sweet Made of Beans)

2 Ibs. red beans 4 cups sugar
2 ounces gelatine soaked in

1/4 cup cold water for ten

minutes

Boil the beans three hours. Rub them through a sieve.
Add the sugar and gelatin and cook slowly six to eight
hours. Turn into a shallow pan and cut into small squares
when cold.



CHINESE RECIPES

COOKING in China is an art. Culinary secrets are handed
down like family traditions. There is no such thing in
China, the author was told, as a cook book. And though
the American and the British who make their homes in the
Land of the Lotus Flower have the Anglo Saxon urge for
accuracy they make little progress with their native cooks.
Recipes are still not written, they are remembered.

Sweets have a definite place in the art of dining. There
are many kinds of cakes. Some seem strangely flavored to
the foreign palate. Some are a national institution like
the Moon Cakes. Some are so much like the sweets of other
lands that one wonders if Anglo Saxon accuracy has not
made a little progress after all.

Wt Beng
(Moon Cakes)

Moon Cakes have been connected with the Festival of
the Eighth Moon since ancient times. This festival is
called the moon's birthday. It comes at the time of the
Harvest Moon when the full moon rises soon after sunset.
The moon is the object of worship, and during the three
days marked by out-door holiday making, she is called
the Queen of Heaven. Women, in their moon worship,
offer Me on Cakes to the Queen of Heaven. These cakes
are really little tarts very much like the English mince
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meat tarts. They are tiny, dainty cakes with a crescent cut into
the top crust.

1 cup Chinese dates 1 cup brown sugar
chopped 1/2 cup red wine

1 cup green dried plums 2 cups chopped boiled beef
chopped 1/2 cup chopped suet

6 red fruit chopped 12 lotus seed

1/4 cup walnut meats 1 tsp. ginger
chopped 1/2 tsp. salt

1/4 cup preserved ginger
1/2 cup pine nuts

Mix all the ingredients together and cook slowly for one
hour. Cool before using.

Line small tart pans with pie crust rolled very thin. Fill
the pans three-fourths full, cover with a top crust in which a
crescent has been cut and bake at 475° F. for twenty to
thirty minutes.

Hang Tan Beng
(Almond Cakes)

Sift together

1 cup rice flour 1/3 cup butter softened
1/2 cup brown sugar water if needed
Mix with
2 cups almonds blanched
and ground

Blend the butter into the flour mixture. Add a few drops
of water if needed to hold the dough together. Shape into small
balls with the hands. Bake at 350° F. until light brown.
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Tsoi Yan Beng

(Sesame Cakes)

Sift together

1/4 cup flour 1/2 cup milk

Y cup rice flour 2 tbsp. butter melted
Y cup sugar 1 egg slightly beaten

1 tsp. baking powder 2 tbsp. sesame seed

Gradually add the milk, butter and egg to the flour and
mix into a smooth batter. Spread thinly on a well-buttered
pan, sprinkle with sesame seed and bake at 350° F. for
fifteen to twenty minutes. Cut into small squares when
cold.

Eai Tan Eo
(Sponge Cake)
Sift together five times
1 cup cake flour 5 eggs beaten thirty min-
1 cup sugar utes

1 tsp. lemon juice

Gradually fold the flour and sugar into the eggs, mixing
as little and as lightly as possible. Add the lemon juice.
Turn into a buttered mould, cover tightly and steam in a
steamer for forty-five minutes. Cool in the mould.

Fa Shang Bo
(Peanut Puff)
1 Ib. puffed rice 2 cups peanuts
2 cups malt syrup 2 cups brown sugar

1/2 cup sesame seed
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Bake the sesame seed in a 350° F. oven for five minutes.
Cook the sugar and syrup together until it makes a hard ball
in cold water. Keep the syrup hot. Mix the rice, peanuts and
part of the sesame seed in the syrup. Pour into a buttered
pan and press down evenly. Sprinkle the rest of the seed on
top and set in a cool place for five minutes. Remove from
the pan and cut in thin slices.

Mat Nga Tong Beng Tsai
(Malt Squares)

Cook together until the
syrup threads and keep hot

1 cup malt syrup whole kernels of water-
1 cup brown sugar melon seed
noodles

To make the noodles:

3 eggs slightly beaten 2 thsp. water
flour to make a stiff dough

Gradually add flour to the eggs and water until the
mixture is stiff. Knead for thirty minutes, roll very thin and
cut into one-fourth inch strips. Allow to dry one day then cut
into one-fourth inch squares. Fry the noodles to a golden
brown in hot peanut oil. Pour the syrup over enough of the
noodles to hold together in a firm mass. Stir lightly and press
in a one-inch-deep pan. Sprinkle with whole kernels of
watermelon seed. Cut in squares while still warm.



MEXICAN RECIPES

"AROUND the World Making Cookies" should end in San
Francisco, after the journey from China, but a whim takes the
author to Mexico.

Mexico City, the city literally in the clouds, has an Old
World charm that is not in keeping with the national corn cake
of the land. But tortillas are pleasing to the palate because of
their plainness.

True tortillas are made from dried corn soaked in lye. The
lye is washed off and the husks removed from the corn. It
is then dried and ground in a metate. The meal is coarse
and of a pleasing flavor.

Tortillas

(Corn Cakes)
1 cup corn meal 1 cup boiling water
1 tsp. salt

Mix the ingredients together into a smooth paste. Allow
to cool. Shape into small flat cakes with the hands and bake
slowly on an ungreased griddle until crisp and brown.

Bunuelos
(Fried Cakes)
Mix and bring to a boil. Sift together
Remove from the fire
1 cup water 1 cup flour
1 tsp. butter 1 tsp. baking powder
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Gradually add the flour to the boiling water. Beat until cold.
Knead into a smooth dough, using a little flour to keep from
sticking. Make into small balls and fry in hot fat. Drain on
unglazed paper and sprinkle with sugar.

""Bien Me Sabe"
(Cocoanut Squares)

These delicious cakes are apparently known by no other
name, which seemed so strange to the author that she
inquired of several people. "No," the answer came, "we call
them, Bien Me Sabe.”

Meat of 1 large cocoanut 1 cup milk
grated

Mix the milk and cocoanut and heat slowly to boiling.
Cool and squeeze through a cheese cloth bag. Use the milk
to make a custard.

To make the custard:

cocoanut milk 4 egg yolks well beaten
4 thsp. sugar

Mix the sugar with the egg yolks. Add the milk and
cook over simmering water until it thickens. The custard
should be stirred constantly. Allow to cool. Coat small
squares of sponge cake with the custard, ice and cover with
grated cocoanut.

To make the icing:

4 egg whites beaten stiff
8 thsp. sugar
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Gradually add the sugar to the egg whites, beating all the
time. Let stand three minutes before spreading the cakes.

To make the sponge cake:

Mix together and beat
seven minutes

6 egg yolks 1 cup sugar sifted
11/2 tbsp. water 1 cup cake flour sifted
five times

1 tsp. lemon extract
6 egg whites beaten seven
minutes

Add half the sugar to the egg yolks and beat three
minutes. Add the rest of the sugar to the egg whites and beat
three minutes. Fold the egg whites into "the egg yolks.
Fold in the flour as lightly as possible and add the flavoring.
Turn the batter into a shallow ungreased pan and bake at
325° F. for thirty minutes. Allow to cool before cutting
into small squares.
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